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HOW TO READ A RECIPE BOX: A SCHOLAR’S GUIDE TO WORKING WITH 
PERSONAL RECIPE COLLECTIONS 
 
BARBARA ANDERSON ROTGER 
 
ABSTRACT 
 
The difficulty of working with personal recipe collections has led scholars to 
overlook their potential as primary sources. With the intent to inspire and encourage 
others to use recipe boxes, manuscript recipe books and recipe scrapbooks in their 
research, this thesis presents a comprehensive methodology for analyzing such 
collections as historical, cultural and gendered artifacts.  
Considering personal recipe collections as artifacts, rather than as texts, is a 
critical aspect of this work and leads to a material culture approach. This methodology 
calls for inductive research, including a three-step process of description, induction and 
speculation. Establishment of a historical, geographical and cultural context for each 
collection allows the scholar to formulate an appropriate hypothesis and test for 
conclusions. 
To demonstrate this process, this paper describes the step-by-step implementation 
of this methodology with two specific examples. The first is a study of an early twentieth-
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century recipe scrapbook compiled by Isabella Ward of Brooklyn, New York, which 
examines the impact that World War I food policies had on her cooking.  The second 
example is an analysis of two recipe boxes from farming communities in central Iowa; 
one compiled by Edna Abens, who collected recipes from the 1930s to the 1950s, and a 
second by Irene Mills, who collected recipes from the 1970s to the 1990s. A comparison 
of these two collections illustrates how women’s roles as cooks, caregivers and 
community members changed over time. While the foods they prepared were quite 
different, both of these women took pride in their cooking and drew a sense of 
accomplishment and satisfaction from providing food for their families and communities. 
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When a woman copies directions for making her mother’s Bread and Butter 
Pickles into a notebook, or tucks a card inscribed with her neighbor’s chocolate cake 
recipe into her recipe box, or when she pastes a newspaper clipping for the-latest-trend 
salad into a scrapbook, she might be aware that she is creating a personal archive.  But 
she is probably not consciously seeking to define a cuisine, setting out to create a 
historical record, or trying to make a statement about her role as a woman in society. Yet, 
in creating this artifact—her recipe box, manuscript recipe book or scrapbook—she may 
be doing just that. These meanings remain hidden unless they are actively sought out. For 
the scholar to find this meaning in a personal recipe collection—in essence, to be able to 
“read” the artifact—requires a careful, systematic and thoughtful approach. In short, it 
requires a methodology. In this paper, the analysis of three 20th-century American recipe 
collections, including two recipe boxes and combination manuscript/scrapbook collection, 
will serve as examples for developing a comprehensive methodology for analyzing 
personal recipe collections as historical, cultural and gendered artifacts. 
Why study personal recipe collections if they are so difficult to read? Cookbooks 
are far more convenient to use. They can be found in libraries, have such niceties as pages 
numbers and indexes, and are usually organized in a thoughtful manner. Julia Child thought 
they were a good source, as she commented to the International Association of Culinary 
Professionals: 
Cookbooks are the history of an epoch. They show how people prepared and ate the 
ingredients available to them. Cookbooks provide answers to social, political, and 
economic questions about the society for which they were written. They are an essential 
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ingredient to preserving our past and enhancing our future.1 
 
Indeed, many food scholars have used published recipe collections as primary 
sources, at times with great success. The analysis of community cookbooks has proved 
particularly fruitful. Lynne Ireland has demonstrated how community cookbooks can reveal 
much about the women who created them,2 and Ann Bower shows how community 
cookbooks can be read as “community partial autobiographies.”3 The earliest cookbooks, 
both manuscript and printed, are among the few printed sources available for scholars to 
use. Yet cookbooks are also problematic sources. There are real and well-demonstrated 
limits to their use. In general, early cookbooks, whether published editions or household 
manuscripts, reflect only the elite cuisine of their time.  Community cookbooks may be 
more helpful in reflecting middle class cuisine of more recent times. Community 
cookbooks may also have a story to tell about the community of donors that contributed the 
recipes, but it is a story.  And this story more closely follows the narrative of “here is who 
we would like you to see us as” instead of “this is who we are.”  
Cookbooks give us a glimpse at what recipes or ingredients a cook in a given time 
and place might have used, but they are unreliable sources for learning what actually went 
on in any specific kitchen. In the section entitled “Dratted Cookbooks” of her 
“Ruminations on the State of American Food History,” Sandra Oliver addresses the topic 
with particular candor: 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
1 Child, Julia. Quote taken from http://theculinarytrust.org/programs/endangered-treasures/, accessed on 
3/24/2011. 
2 Lynne Ireland, “The Compiled Cookbook as Foodways Autobiography,” in Western Folklore, Vol. 40, 
No. 1 (1981) 107-114. 
3 Anne L. Bower, Editor, Recipes for Reading: Community Cookbooks, Stories, Histories (Amherst, MA: 
University of Massachusetts Press, 1997), 30. 
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Cookbooks are an imperfect, insufficient source of information about past 
foodways. Or about human lives. We cannot forego using them, but they must 
be used together with other corroborating sources. They are, after all, 
prescriptive literature. They describe how, in at least one author’s opinion, a 
dish ought to be prepared, but they do not necessarily describe what the results 
actually were, and that goes for manuscript cookbooks, too.4 
 
Oliver goes on to elaborate on what could be called the “peanut butter and jelly 
problem.” Cookbooks, even the most personal, are often written or constructed entirely 
without reference to the foods that comprise the majority of meals eaten in the home, 
including the lunch box staple, the peanut butter and jelly sandwich. Consider what many 
Americans would accept as a typical day’s meals: a cup of coffee, cold cereal with milk and 
maybe a banana for breakfast, a sandwich and piece of fruit for lunch, a chicken breast 
served with sides of rice and salad for dinner.  Most days are filled with meals that can be 
prepared entirely without the benefit of written recipes (and increasingly, perhaps, without 
even the need for cooking). Oliver illustrates that even when a recipe for a peanut butter and 
jelly sandwich does make an appearance in a recipe book it is nearly impossible from this 
perspective alone to understand its importance or cultural symbolism.5 
Given that printed cookbooks are such a problematic source, what then are the 
alternatives? Interestingly, without naming personal recipe collections, Oliver calls attention 
to exactly the kind of recipes that abound in personal recipe collections, identifying them as 
a potentially fruitful source for scholars. She writes: 
Many of the most interesting recipes are not found in cookbooks. Newspapers, 
almanacs, advertising ephemera, even odd corners of account books, diaries, and 
letters, are great sources because they reveal more about everyday eating habits. 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
4 Sandra Oliver, “Ruminations on the State of American Food History,” in Gastronomica, Vol. 6, No. 4 
(Fall 2006), 95.  
5 Oliver, 95. 
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They don’t, however, have the virtue of being easily reprinted and marketed, which 
no doubt puts some scholars off.6 
 
Without saying it directly, Oliver is calling for the study of personal recipe 
collections. Consider the following: a typical recipe scrapbook or recipe box, in addition to 
the recipes copied on to the pages or written out on index cards, might contain any or all the 
kinds of recipes she mentions: newspaper clippings, advertisements, clippings from product 
packaging as well as recipes written in letters or on the back of cocktail napkins, church 
programs or other ephemera. The collection itself might be made out of a discarded ledger 
book or product catalogue. 
As Oliver points out, personal recipe collections, including recipe boxes, manuscript 
recipe books and scrapbook collections, are neither easy for scholars to locate or 
straightforward to work with. They are difficult to use. Many threaten to disintegrate upon 
contact. It is a rare collection that has page numbers or an index, or even an intact binding.  
Many personal recipe collections lack any semblance of an overall organizational structure 
including conventions like grouping appetizers in the front and desserts in the back. The 
handwriting may be hard to decipher and the newspaper clippings are likely to be darkened 
and crumbling. The chaotic nature of the collection can be daunting. In short, there is no 
obvious way to “read” a personal recipe collection. The scholars, who as Oliver remarked, 
have been “put off” by the idea of working with these artifacts have lacked a methodology 
to guide them through their use. 
Contributing to the difficulty in working with personal recipe collections is the fact 
that they are curious hybrids, straddling the ground between text and artifact. They are not 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
6 Oliver, 96. 
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texts in the same sense as cookbooks are; yet as artifacts, the text that they do contain is 
tremendously informative. Both the physical attributes of the collection and the text 
contained within it matter. A cookbook would not contain the very same recipe repeated two 
or three times, but an individual’s collection might. For example, a woman might neatly 
copy a recipe for Tollhouse Cookies on to a page of her scrapbook, but she might also keep 
the scrap of paper on which her friend jotted it down for her. It would not be surprising to 
find the identical recipe again, this time clipped from a package of chocolate morsels. The 
format of each recipe has meaning, and the repetition has meaning as well.  A methodical 
approach to these collections will help to unlock their meaning. 
So where might a scholar look to find a methodology to guide an analysis of these 
collections? We can look to the study of analogous sources such as women’s diaries, 
scrapbooks and photo albums. Each of these artifact types shares with personal recipe 
collections the fact that they are created by an individual either for their own use, or for 
viewing by a very small audience. They are not edited with an eye to increasing sales or 
with the intent to send the “the right message.” Each of these genres carries with it the 
inherent implication of  “this is who I am.”  Additionally, each depends on some level of 
literacy on the part of the creator, and some access to paper and writing supplies. Recipe 
collections can be seen as analogous to diaries in that diaries are a record of a life, and 
recipes a record of a cooking life.  But scrapbooks and photo albums also hold much 
promise in that they are also collections.  Each item that they contain reflects a conscious 
choice on the part of the collector. Henry Glasse, in his work Material Culture, explains the 
importance of looking at collections.  
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It is not the food bought, but the food processed and made into a meal — it is not 
the shirt bought off the rack that is you, but the shirt as a component in a 
composition of attire that informs on you. Whole meals, sets of clothing in actions 
… and collections of commodities assembled into domestic settings — these are 
the key creations in the material culture of industrial civilizations. They are our 
mirrors; we see ourselves in them. They are our lenses; others read us through 
them.  
 
He continues: 
 
In montage, collage, pastiche and assembly, twentieth-century artists have shown 
that the collection, the new unit composed of gathered bits, is a major expressive 
mode of industrial civilization.7 
 
With this insight into the importance of looking at a collection as a whole, we can 
start by looking at methodologies applied to the study of scrapbooks with an eye towards 
how they might apply to the study of recipe collections. Both scrapbooks and recipe 
collections are comprised of fragments of text, mixed with bits of ephemera. These scraps 
and fragments are all selections of the collector, reflecting choices they made about what to 
include, as well as what not to include.  In their volume of essays entitled The Scrapbook in 
American Life, Susan Tucker, Katherine Ott and Patricia Buckler observe the following: 
Scrapbooks represent individual and group identity in cultures increasingly 
dependent on reading, visual literacy, and consumption of mass-produced goods. 
They display artifacts and ephemera that track the migration of idea and 
commodities up and down the cultural hierarchy of capitalism. 8 
 
As we have seen with recipe collections, Tucker, Ott, and Buckler observe that the 
question of how to go about using scrapbooks as sources is not straightforward.  These 
authors ask the same questions we might ask about recipe collections: “How do we read 
these fragments as cultural artifacts? “What guidance is there for those who want to 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
7 Henry Glassie, Material Culture (Bloomington, Indiana: Indiana University Press, 1999), 84. 
8 Susan Tucker, Katherine Ott and Patricia Buckler, The Scrapbook in American Life, (Philadelphia: 
Temple University Press, 2006), 3. 
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analyze them and use them for understanding history?”9 The trio calls for a material 
culture approach, but refrain from suggesting a particular technique. They further suggest 
that the reader look for meaning that connects elements on the pages, and look for 
patterns throughout the collection.   
Like scrapbooks and recipe collections, photo albums also represent a single 
collector’s unedited work, arranged to both display meaning and to serve as a memory 
aide.  Early photo albums were objects intended to display a few precious prints made by 
a studio photographer. Albums constructed after the advent of handheld cameras are 
more individualized. Most were assembled by women, who pasted prints in an informal 
fashion into purchased photo albums, or sometimes, like recipe collectors, into cast off 
account books or catalogs. In her study of Midwestern women’s turn-of-the-century 
photo albums, Marilyn Motz cautions that anyone studying these albums must bear in 
mind that these collections present a highly selective view of a life, noting that there are 
plenty of pictures of weddings, but none of divorces.10 That is, it is important to consider 
what is not included in a collection as well as what is included. Is this not similar to the 
“peanut butter and jelly” problem?  It sounds a cautionary note, reminding the reader or 
viewer that any collection does not represent the whole. Just because a woman did not 
include a peanut butter and jelly sandwich recipe in her collection does not mean that 
these sandwiches did not show up in her children’s lunchboxes. 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
9 Tucker, et al, 13-14. 
10 Marilyn F. Motz, “Visual Autobiography: Photograph Albums of Turn-of-the-Century Midwestern 
Women” in American Quarterly, Vol. 41, No. 1 (March, 1989), 66. 
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Motz has also analyzed diaries, which she divides into two categories: 
introspective diaries and folk diaries. Introspective diaries “represent self-conscious 
attempts at literary production,” in contrast with folk diaries, which 
served as account books for all aspects of life, recording births, deaths, holidays, and visits 
as well as prices, expenditures, and work completed. They were compilations in writing of 
information that in earlier generations would have been preserved only by memory and 
passed on only by word of mouth.11 
 
This division between introspective and folk diaries is similar to the distinction between 
published cookbooks and personal recipe collections. Motz turns her attention to folk 
diaries, a source, which, like personal recipe collections, that she feels scholars have 
neglected. Folk diaries, in preserving a history that might have earlier been accomplished 
by word of mouth, are like personal recipe collections that might record “mother’s way” 
of making pot roast, whether or not “mother” ever wrote down her recipe. And, in 
structure, these diaries resemble recipe collections in that they are made up of small, 
symmetrical units. Motz comments upon her method, borrowed from the study of folk art 
and folk narrative, noting that in folk diaries “the content is organized through the 
repetitive spatial arrangement of isolated words and phrases on the page rather than 
through grammatical structure.” Motz is able to derive meaning from the diaries by 
finding a way to compare a multitude of short, even cryptic entries, both to find patterns 
and to discern what stands out. It is a process that required careful, patient, methodical 
work.  
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
11 Marilyn F. Motz “Folk Expression of Time and Place: 19th Century Midwestern Rural Diaries” in The 
Journal of American Folklore, Vol. 100, No. 396 (Apr.-June, 1987), 136. 
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A particularly helpful example of this kind of diary analysis, and one that has 
inspired a several food scholars, is Laurel Thatcher Ulrich’s book A Midwife’s Tale: The 
Life of Martha Ballard, Based on Her Diary, 1785 - 1812.12  Ulrich’s analysis of nearly 
ten thousand often terse and mundane entries, not only results in a compelling retelling of 
the story of Martha Ballard’s life, but also allows her to shed light on the social, cultural 
and economic history of late 18th century coastal Maine.  Ulrich is particularly adept in 
placing the artifact in the context of place and time, using supplemental sources such as 
church and tax records, letters and maps.  The resulting enhanced understanding of diary 
in turn contributes to a deeper understanding of that time and place. This method can 
serve as an example for the study of recipe collections as well. An understanding of their 
context contributes to an understanding of the collection, and the understanding of the 
collection contributes to our knowledge of the time and place. 
Janet Theophano cites Ulrich’s work as a model for her own, in her analysis of women 
as cookbook authors, Eat My Words: Reading Women’s Lives Through the Cookbooks They 
Wrote.13 Theophano analyzes a selection of manuscript cookbooks and provides examples of 
how private recipe collections can be read as autobiographies. Theophano states a dual purpose 
to her work: first, to increase the reader’s familiarity with manuscript cookbooks as sources, 
and second, to “open a window into the lives of women …who would otherwise be unknown 
to us.”14 Much of Theophano’s analysis relies not on the recipes themselves, but on the other 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
12 Laurel Thatcher Ulrich, A Midwife’s Tale: The Life of Martha Ballard, Based on Her Diary, 1785-1812. 
(New York: Vintage Books, 1990). 
13 Janet Theophano, Eat My Words: Reading Women’s Lives Through the Cookbooks They Wrote, (New 
York: Palgrave, 2002), 3. 
14 Theophano, 3. 
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information interspersed within the manuscript books: household account information recorded 
alongside recipes, letters and newspaper articles found tucked between the pages, and even 
handwriting analysis. While these details allow her to conjure imaginative pictures of 
individual women’s lives, Theophano seems to lose sight of the fact that these are cookbooks 
and misses much of the potential for the recipes themselves to reveal information about the 
women who collected them, their life and times, and their foodways. Theophano’s work leaves 
the food scholar hungry for an analysis of the food itself.  
Food historian Nancy Jenkins has also examined Martha Ballard’s diary, combing 
through the entries to note what foods the household produced, when Ballard was paid for 
her services with foodstuffs (and what it was and how much) and what they had to buy.15 
Echoing Ulrich’s knack for finding contemporaneous supplemental sources, Jenkins 
compares the evidence of Ballard’s cooking found in her diary with the only American 
cookbook Ballard might have had access to, Amelia Simmons’ American Cookery. She 
finds that while there was much similarity between their cooking, there was no direct 
evidence that Ballard was familiar with Simmons’ work. Ultimately, Jenkins is left with 
many questions about the “details of what Martha Ballard put on her table.” She is able to 
make conclusions about the importance of food in women’s lives, and illustrates the 
enormity of the task of keeping a family fed on the “Eastern Frontier,” but she also finds 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
15 Nancy Jenkins, “Martha Ballard: A Woman’s Place on the Eastern Frontier” in Arlene Voski Avakian, 
and Barbara Haber, Editors, From Betty Crocker to Feminist Food Studies: Critical Perspectives on 
Women and Food, (Amherst, MA: University of Massachusetts Press, 2005). 
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that food historians must “read between the lines” of the diary to learn much about the 
food.16  
 So what is it about Ulrich’s work that serves as inspiration to food scholars? It is not 
so much the interest in a specific woman’s life story, though Ulrich’s telling of the story is 
compelling. Rather, what is most compelling is the promise that aspects of her method might 
also be used with recipe collections. Like diaries, scrapbooks and photo albums, the analysis 
of recipe collections can be methodical, and informed by historical, geographical and 
cultural context. 
A key concept in developing a methodology to work with personal recipe collections 
is the idea of looking at such collections as artifacts, rather than documents or texts. This 
approach does not call for looking for narrative elements, as some have found in cookbooks. 
Recipe collections may have a story to tell but they are not stories. Like those who study 
scrapbooks, photo albums and diaries, scholars studying personal recipe collections should 
look to the methods of material culture for guidance. Jules David Prown spells out a 
framework for such an approach in his article “Mind in Matter: An Introduction to Material 
Culture Theory and Method.”17 Prown defines material culture as a “the study through 
artifacts of the beliefs -- values, ideas, attitudes and assumptions--of a particular community 
or society at a given time.”18 He goes on to observe that “objects can make accessible 
aspects, especially non-elite aspects, of a culture that are not always present or detectable in 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
16 Jenkins, 111. 
17 Jules David Prown, “Mind in Matter: An Introduction to Material Culture Theory and Method” in The 
Winterthur Portfolio, Vol. 17, No. 1 (Spring 1982), 1-19. 
18 Prown, 1. 
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other modes of cultural expression,”19 an observation that applies particularly well to the 
contrast between the study of (non-elite) recipe collections versus the relatively elite 
collections of recipes that appear in published cookbooks.  Noting that most people are 
“functionally illiterate when in comes to interpreting information encoded in objects,”20 
Prown proposes a scholarly approach to the study of artifacts that is broken down into three 
steps: description, deduction, and speculation.  
Description includes an account of the physical dimensions of an artifact, a 
description of the materials, an inventory, notation of content (such as motifs and 
inscriptions) and an analysis of the form of the artifact. Applied to the study of a personal 
recipe collection, description would include measurements of the object at hand (the recipe 
box, manuscript book or scrapbook), notation of its overall condition, a description of the 
materials of construction (wood, paper, metal, magazine clippings, product labels) and a 
notation of the form of the collection. An inventory of the artifact and notations on its 
content are particularly important in the study of recipe collections. An inventory, or index, 
might include a count of total cards in a recipe box, or the number of recipes in a scrapbook, 
and should allow for sub-categories to be counted, such as the number of recipes for pickles, 
or the ratio of newspaper clippings to handwritten recipes. Notations on content might 
include taking note of an inscription on the first pages of a manuscript cookbook that bears 
the name of the collector and the date she began her collection, or notations on content 
might include descriptions non-recipe inclusions in a collection, such as letters, household 
accounts or poetry.  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
19 Prown, 4. 
20 Prown, 7. 
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Prown’s refers to the second step in his process as “deduction,” and defines it as 
“interpreting the interaction between the object and the perceiver,”21 in which the perceiver 
engages with the artifact to assess what the object can or cannot tell. The observer may 
consider what it would be like to interact with the object, consider its touch, feel and smell 
(to which the food scholar would add flavor) and consider his or her own emotional 
response to the object. A better term for this step is induction, as inductive reasoning begins 
with specific observations and measurements, and allows the scholar to ask what these 
observations mean. A careful description allows the scholar to look for patterns in the data, 
or items that stand out from these patterns, which can lead to hypotheses that can be 
explored. Glassie also emphasizes the importance of looking at patterns, observing, 
“Patterns imply intentions and carry toward meaning.”22 In the case of a recipe collection, 
the inductive phase of analysis might take the form of the researcher looking for items that 
relate to a specific historical event, or the repeated use of certain kind of ingredient. 
The final step in Prown’s methodology is “speculation,” or development of a 
hypothesis and testing for conclusions. In beginning this stage, Prown advises the researcher 
to be as creative as possible, perhaps starting with a “free association of ideas”23 with the 
intent of developing a hypothesis based on patterns that have been observed. At this point is 
very helpful to do background research that establishes a context for the collection. 
Knowledge of what was happening in a given time or place will lead the scholar to ask 
logical questions. Continuing the example given above, one might postulate that a recipe 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
21 Prown, 7. 
22 Glassie, 47. 
23 Prown, 10. 
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collection assembled during World War I demonstrates that the collector complied (or did 
not comply) with government food programs. Having formulated a hypothesis, the 
researcher can plan a scholarly investigation and identify outside sources for evidence, 
which allow the investigator to draw conclusions about the collection. Prown notes that the 
individual steps of this process, or the entire process of description, deduction and 
speculation may need to be repeated and refined. Having proposed a hypothesis, the 
researcher may need to go back to the artifact to more fully describe certain aspects of it, or 
to revisit the description to look for patterns or associations that may have been missed, 
which in turn might leave to additional or revised hypotheses. 
With this overall framework in mind (description, induction and speculation) it is 
now possible to choose a recipe collection to demonstrate its use. Choosing a collection 
could be as easy as finding one in your own household, or it could prove more difficult. 
Personal recipe collections can occasionally be found in libraries and archives, and show up 
regularly in private homes and estate sales. On-line auction sites such as eBay provide 
access to many choices, sold under headings such as “recipe box,” “recipe scrapbook,” 
“personal cookbook,” “manuscript cookbook” or “handwritten cookbook.” When choosing 
a collection without the benefit of being able to pick it up and examine it, it is important to 
pay close attention to the seller’s description. It is particularly helpful to know how many of 
the pages in a book have been used, or about how many cards are in a recipe box. It is 
disappointing to receive a book with mostly blank pages or a near-empty recipe box. Some 
homemade cookbooks are discarded notebooks from a single “Home Ec.” class and reflect 
little about their past owner beyond what was copied from the classroom blackboard. 
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However, poor condition is not to be shied away from. Honest wear and tear on a collection 
is an indicator of lots of use, and reveals far more than pristine text. 
 
First Example - Isabella Ward’s Recipe Scrapbook 
For the first example, I will examine a combination manuscript recipe 
book/scrapbook. Manuscript recipe books, that is, books exclusively filled with handwritten 
recipes, and recipe scrapbooks compiled exclusively from magazine and newspaper 
clippings, are really two ends of one spectrum. Most book-form recipe collections fall 
somewhere in the middle of this spectrum, combining handwritten recipes with saved 
clippings, as does this example, which I purchased on eBay.  
The proposed methodology for studying personal recipe collections begins with the 
physical description of the object.  According to Prown’s methodology, the description 
should include the following elements: dimensions, description of the materials, an 
inventory, notation of content, and an analysis of the form of the artifact.  For our purposes, 
the dimensions and physical description, including materials come first.  This example is a 
recipe scrapbook made from a blank ledger book. Its dimensions are 5 inches wide by 11 ¾ 
inches tall and approximately ½ inch thick. The book has darkened cardboard front and back 
covers with a cloth binding. The binding has failed and at some point the book was patched 
together with rows of masking tape. Most of the masking tape is now broken, leaving the 
collection in a rather fragile state. The front cover is printed with a decorative box with 
spaces marked “from” and “to” in order to record dates; these spaces have been left blank.  
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The pages of the book are horizontally lined in blue, and divided vertically into 5 
columns with red ink. The pages are browned and crumbling and bottom corners of the 
pages near the beginning of the book have broken off. The pages have been hand-numbered 
in pencil. On the pages with missing corners the page numbers are in the middle of the 
bottom of the page; where the intact pages begin the page numbers are on the outside 
bottom corners of the page. The last page number is 165. 
Pages 1 through 24 are almost entirely covered with newspaper clippings and other 
ephemera that have been pasted on to the paper.  Pages 25 to 103 contain a mixture of 
handwritten recipes, some in pencil and some in ink, interspersed with clippings and other 
ephemera. Some of these clippings are pasted to the pages while others are just laid in 
between pages. A section of blank pages begins on page 104 and ends on page 133, 
punctuated by a single recipe for Russell’s Marmalade written in fountain pen on page 120 
and what appear to be a child’s scribbles on pages 117 and 118. The pages from 134 to the 
end of the book, including the inside of the back cover, contain more clippings and pencil-
written recipes, but the pages are not as densely covered as those at the beginning of the 
book. It appears that a number of the clippings on these pages have been peeled off. 
 The inside of the front cover of the book has separated from the cardboard and is 
torn through the middle (see appendices for photos). If you carefully place the two halves 
together you can read a handwritten inscription in ink at the top of the page, which reads: 
“Property of Isabelle Ward, Brklyn N.Y.” below which is pasted a 2 by 2 1/2 inch color 
picture (lithograph) of a woman holding a young girl. Below the picture the dates “1923 - 
1924” are recorded. The blank spaces around the name and date inscription are covered with 
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recipe titles with page numbers after them, printed haphazardly in pen and pencil, running 
vertically, horizontally and diagonally across the page.   
This much description should serve well enough to give the reader a good sense of 
the physical object, its form and materials. What remains in the descriptive phase of analysis 
is an inventory and notation of content. Compiling an inventory and making notations are 
important but lengthy and possibly tedious jobs. Fortunately they can also be accomplished 
simultaneously. What is called for is a page-by-page indexing of the contents of the entire 
collection. You will need to set up a database, or use a spreadsheet program as a database. 
Having browsed the collection in the initial descriptive phase, the scholar will have gained 
some sense of what data will need to be recorded in the inventory. From the initial 
description of Isabella Ward’s collection, a good starting place would be an index that 
records recipe title, and the form of the recipe (newspaper clipping, handwritten, or other 
ephemera). It is usually helpful to classify the types of recipes as well, at a minimum into 
categories such as sweet and savory dishes, though it is only marginally more work to 
include a whole range of options such as meats, salads, breads and preserves. You will also 
want to leave a “comments” space to note anything that strikes you as particularly 
interesting or different as you go through the collection. For example, Isabella Ward marked 
an “X” through some recipes and wrote “okay” or “good” next to others. The comments 
space will allow the researcher to make note of these, and will facilitate locating them again. 
It will also help in identifying patterns in the data. 
Before beginning the actual index for a manuscript recipe book or recipe scrapbook, 
the researcher should make an allowance for page numbers. A notation of the page number 
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of each recipe will save countless hours when going back to search for a recipe or other 
notation. It is fortunate that Isabella Ward numbered the pages of her book. Had she not 
provided page numbers, the researcher would need to find a way to do so.  (If you cannot 
mark the pages of the collection you are working with you might place post-it notes on them, 
or use paper clips to attach numbered sheets to the pages). Clippings or other ephemera that 
are laid in between pages should be assigned pages number accordingly. If there are many 
of these loose items you might want to clip them to the blank pages of a notebook and 
number the notebook pages to make finding them again easier. 
Having established a general idea of how you want to index the collection you can 
begin entering data into your database or spreadsheet. It will be helpful to define categories 
for the recipes types and formats so that the data can be sorted later. You may wish to use 
abbreviations to speed up the process, but be sure to keep a record of what your 
abbreviations mean. You might start classifying recipe categories according to breakfast, 
meat, salad, side dish or dessert. Format classifications would include handwritten recipes, 
newspaper clippings or magazine clipping. For Isabella Ward’s book, the beginning of the 
recipe index looks like this: 
Page # Recipe Title Recipe Category Recipe Format Comments 
1 Fluffy Layer Cake Dessert Newspaper   
1  Ham Meat Newspaper  
1 Marble Cake Dessert Newspaper Same clipping as “Ham” 
1 Scalloped Onions Side dish Newspaper Same clipping as “Ham” 
 
After entering several recipes you may find that a few adjustments to the index might be 
needed.  Here we see that Isabella Ward tended to clip out a whole page of recipes from 
newspapers. Perhaps this detail matters. It might say something about her collection if she 
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was not choosing individual recipes to add to her collection, but rather adding them to it 
wholesale. (Did these recipes in particular appeal to her? Was she just trying to compile as 
many recipes as possible?) This will be a point to consider after the indexing is complete, 
but because it may have an impact on how you view the collection, it will save time and 
effort to include this information from the beginning. It makes sense to add another format 
classification of “multiple newspaper clipping” (mnc) to distinguish these clippings from 
individually clipped recipes. You may also find you need to add additional recipe categories 
to account for items you did not foresee, such as a wine recipe (w) or items that are not 
recipes at all (not). In other words, you should feel free to let the database evolve a bit as 
you get started.  
The third page of Isabella’s scrapbook contains, in addition to a recipe for Apricot 
Soufflé, three poems, which are entitled “The World War,” “Buy Bonds,” and “Satan the 
Second.” This may give the alert reader indication of a World War I theme in the collection. 
While identifying themes might be jumping ahead to the induction phase of the research, 
there is no harm in making an annotation that will help you follow up on a theme at a later 
point. Be sure to use the comments section to its fullest.  
It is also interesting to note that the clipping entitled  “The World War” is marked in 
pencil as follows “Nov. 20, 1918, Home Talk.” Specific dates are always helpful in 
establishing a context for a collection, and this particular date is telling. Recall that the 
inscription in on the front cover of the book reads “1923-1924.”  It appears that the 
collection itself spans a wider time frame than the date inscription indicates. Therefore, it 
makes sense to add “date” column to the database, which now looks like this: 
	  	   20 
Page  Title Category Format  Date  Comments 
3 The World War Not recipe News clip 11/20/1918 Date penciled on clipping 
3 Apricot Souffle Dessert News clip   
3 Buy Bonds Not recipe News clip  Poem written by 12-year-old 
3 Satan the Second Not recipe News clip  Poem mocking Kaiser Wilhelm 
 
With these adaptations in place the rest of the recipe collection can be indexed, adding 
recipe categories as needed. Now continue this process for the next one hundred pages or 
so! As you work your way through the collection be sure to make notations in the comment 
section of anything that might catch your eye as a potential theme to explore later. Do not 
neglect the reverse side of clippings if they are visible, as they may reveal additional dates 
or items of local interest. Consider this example from pages 96 to 98: 
Page  Title Category Format  Date  Comments 
96 Apple Sauce Cake Dessert Handwritten  “Mrs. Stover” 
96 Apple Sauce Cake Dessert Handwritten  “Aunt Flo” 
96 Dandelion Wine Wine Handwritten  “Aunt Flo” 
97 Rye Wine Wine Handwritten  “Aunt Flo” “OK” 
97 Peach Wine Wine Handwritten  “Aunt Flo” 
98 Pork Cake Dessert Handwritten  “Aunt Flo” 
 
You might think to yourself at this point: “I wonder who Aunt Flo was?” or “do these wine 
recipes make a statement about prohibition?” These will be questions you can follow-up 
upon during the induction stage of analysis. 
 When you have completed the indexing, you can use the sort function to organize 
the data and create charts or lists that will help you finish the initial descriptive phase of the 
process.  You might start by sorting the whole index by recipe category and then calculate 
how many recipes are in each category. Sorting the “date” column will allow you to quickly 
assess the time frame that the collection represents.  A similar chart should be made to 
calculate totals for the recipe formats. These will help you to step back and see the 
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collection as a whole.  Following our current example, we find that Isabella Ward’s 
cookbook contains recipes for: 
245 Desserts (A combined total for all cakes, cookies, frostings, pies and puddings) 
50 Side Dishes (such as dumplings, noodles and cooked vegetable dishes) 
39 Salads 
27 Breads 
25 Meats and Poultry 
20 Pickles 
19 Main dishes (casseroles and dishes like Stuffed Peppers or Rice and Peanut Loaf) 
16 Advice and Remedies 
15 Preserves 
12 Candy 
11 Wines 
10 Egg Dishes 
9 Fish 
8 Breakfast dishes 
7 Sandwiches 
6 Poems 
6 Soups 
These 525 recipes are divided among the following formats: 
220 Multiple Newspaper clippings 
149 Handwritten recipes 
66 Single newspaper clippings 
60 Magazine clippings 
23 Recipes on promotional pamphlets or product packaging 
7 Typed recipes 
 
Dates were visible on seven items in the collection. These dates range from 1915 to 
1949. The earliest date is recorded in a pencil notation on an article entitled June Fruits for 
12 Months. There are two items that date from 1949, including a recipe for Stuffed 
Dromedary Dates which, on the reverse side has an advertisement for a “new 1949 Lionel 
Train catalog,” and a magazine clipping with a recipe for Delicious Main Dish for Six which 
includes a color photograph that is copyrighted by the Wheat Flour Institute in 1949. Both 
of these items from 1949 were not pasted in to the book, but rather tucked in loose between 
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the pages. Perhaps in her later recipe-collecting years Isabella Ward was less disciplined in 
creating her scrapbook, but still used it as a place to store recipes that she might want to try. 
 With a detailed description of the recipe collection completed, including the physical 
description, detailed inventory and notation of items of particular interest, the scholar can 
now begin the second step of personal recipe collection analysis, induction. Recalling 
Prown’s advice, we can now allow an emotional response to the object. What stands out in 
the data? Do you have a sense of patterns emerging? Is there something that seems out of 
place?  
 In applying this thought process to Isabella Ward’s collection, we might start by 
looking at the number of recipes in each category. Should the researcher be surprised by the 
fact that candy and desserts make up half the collection? Does prevalence of these recipes 
this mean that the Ward family had an exceptional sweet tooth? Probably not. The 
predominance of dessert recipes is characteristic of most recipe collections. Cooks use 
written recipes for baking and candy making because success in this kind of cooking 
requires precise measurements, temperatures, and methods; written recipes serve as a 
memory aid for these procedures. In considering the preponderance of recipes for sweets 
one must also remember the “peanut butter and jelly problem.” The researcher cannot 
assume that the prevalence of specific kinds of recipes in a collection corresponds with the 
frequency with which they appeared on the dinner table. Thus, the distribution of recipes 
among broad categories in Isabella Ward’s collection does not seem remarkable.  
 Another way to look for overall patterns that might lead to questions for further 
research is to scan the list of comments and notations you have made. Most of the notations 
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I made on this recipe collection fell into one of three areas: recipe attribution, notes on a 
particular product or business that the recipe referred to, and annotations that Isabella added 
to recipes. Isabella named 22 contributors of recipes to her collections including five aunts 
(Flo, Marion, Mame, Carrie, and Ellie), her mother, and someone named Russell. Aunt Flo 
and Russell contributed the most recipes, 14 and 8 respectively, and together this group 
contributed more than 50 recipes. One might search for a pattern in these data by using 
maps, tax or census records, or consulting a genealogy database. The specific items and 
businesses named in the recipes, flagged in the “comments” section, could be used to 
analyze the cooking technology in the home. For example, Isabella had recipes that were 
furnished by both the Brooklyn Union Gas Company and Kings County Lighting, indicating 
she had both gas and electric service in her home. She had at least one recipe that called for 
the use of an electric mixer. Her cooking methods might have evolved over time, as some 
recipes use terms like “a slow oven” or a “teacup of sugar” while others call for level 
measures and specific baking temperatures. Similarly, one recipe calls for saleratus while 
others call for the more modern leavening, baking powder.  
Annotations on recipes give the researcher specific information on what recipes 
Isabella used. She often wrote “try” or “OK,” on recipes. Sometimes, in higher praise she 
wrote “OK-swell.” Recipes that did not please her she crossed out with a large “x” or 
marked “don’t use.” One might gather further information about favorite recipes by 
examining the informal index she created on the inside of the front cover.  These were 
apparently recipes that she often referred to. The physical condition of each recipe is also an 
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indicator of use; a recipe that is stained and spattered has probably been used more than 
another that is in relatively pristine condition.  
 Another good way to look for patterns within the recipes is to alphabetize the list of 
recipe titles by using the “sort data” function of the spreadsheet program. With an 
alphabetized list in hand, patterns like a preference for certain ingredients, or a tendency to 
collect recipes with “quick” or “easy” or “budget” in the title will be more apparent. These 
patterns may speak to the preferences of the cook, or the constraints on her time or budget. 
Alphabetizing Isabella’s collection reveals just this kind such pattern. There are five recipes 
that begin with the word “eggless” and another two that are “one egg” recipes. This 
grouping of recipes suggests it might be worthwhile to review the collection again to look 
for other hints at shortages or economizing. 
As discussed earlier, the researcher should consider the contents of the collection in 
terms of its place in time and place. Is there a preponderance of ingredients that reflect local 
foods, or foods that seem out of place, like fresh seafood in the desert? What were the major 
historical developments that were taking place? One might consider Isabella’s interest in 
making wine (10 recipes, all handwritten) in the context of the fact that she made her 
collection during the height of the temperance movement and Prohibition.  
While it is important to study the recipes themselves, the non-recipe inclusions can 
also be valuable. Isabella included only six items in her collection that were not either 
recipes or household hints. Notably, all six relate to World War I. This fact, taken in 
consideration the hints at economization indicated by the ‘one egg” recipes, encourages a re-
reading of the entire collection as a World War I era artifact.  While many aspects of 
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Isabella Ward’s recipe collection might produce interesting results, this is the theme I will 
develop to illustrate the third and final step of the personal recipe collection analysis: 
“speculation,” or development of a hypothesis and testing for conclusions. Having 
developed a theme to investigate (World War I) in relationship to this recipe collection, it is 
useful to do background research on the food policies that Isabella Ward would have 
experienced. The following summary provides an expanded context for further study of the 
collection, with the aim of developing a hypothesis and conclusion.  
As the non-recipe documents in the collection imply, during World War I food and 
patriotism were intertwined, both for Isabella Ward and for the nation. On August 10, 1917, 
four months after the Unites States entered the war, the Food Control Act (also referred as 
the Lever Act) was signed by President Wilson, creating the United States Food 
Administration. Wilson appointed Herbert Hoover to the position of Food Administrator and 
charged him with reducing domestic consumption of certain commodities, including wheat, 
sugar and meat, to enable exports of these products to Europe. These foodstuffs were needed 
both to feed the troops and to provide relief to civilians in the Allied states. The Food 
Administration was created to “facilitate transportation of food, prevent monopolies and 
hoarding, and maintain governmental power over foods by using voluntary agreements and 
a licensing system.”24 Hoover also implemented a program of voluntary food conservation, 
which included observation of measures such as “wheatless” and “meatless” days. As a 
whole, observation of these measures came to be known as “Hooverizing.”  	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The Food Administration mounted a multifaceted propaganda campaign to reach out 
to homemakers all over the county. There was “a magazine and feature section to supply 
women’s magazines and women’s pages of daily press with material intended to make the 
kitchen the first line of defense.”25 Along with magazine and newspaper articles, the 
program was promoted by a series of posters that illustrated its goals. Some examples of 
these posters include the following illustrations26: 
 
As the first these posters illustrate, women were encouraged to become official members of 
the Food Administration by signing a pledge card. Many women’s magazines, including 
Good Housekeeping, helped to promote this campaign. In 1917, Mildred Maddocks wrote 
for the magazine: 
Will you become a member of the Food Administration? Every woman in the country is 
needed. At the head of the organization is the Food Administrator of the United States. 
And direct from him will come instructions to the army of American women who are 
relied upon to carry out in their homes the ideals of economy and thrift to which this 
country is pledging itself. In order to have food enough for our soldier boys, enough for 
our allies, and enough ourselves, economy is necessary. Not every woman can leave her 
home to do relief work, but every woman can, put into practice at home the instructions, 
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which the Food Administrator will send to all who sign the pledge at the end of this 
article. Will you cooperate in this form of practical patriotism?27 
 
Good Housekeeping also provided a pledge card for women to fill out and mail to the 
Food Administration, which read: 
To the Food Administrator: 
Washington, D.C.  
I am glad to join you in the services of food conservation for our nation and I hereby 
accept membership in the United States Food Administration, pledging myself to carry 
out the directions and advice of the Food Administrator in the conduct of my household, 
insofar as my circumstances permit.  
Name: 
Address: 
Number in Household: 
Do you employ a cook? 
Occupation of Breadwinner: 
Will you take part in authorized neighborhood movements for food conservation? 
 
There are no fees or dues to be paid. The Food Administration wishes to have as 
members all those actually handling food in the home.28 
 
By January 1918 the New York Times reported that 13 million of the estimated 18 
million U.S. households had signed the pledge.29  
Having explored the historical context for the collection, the researcher can 
proceed to the speculative phase of the process to develop a hypothesis and conclusion. 
Considering the background information and the contents of Isabella’s recipe collection, 
the following questions warrant further study: Did Isabella Ward sign the Food 
Administrator’s pledge? Will her recipe collection show that she joined Hoover’s “army” 	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28 Maddocks, 95. 
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to serve, as Good Housekeeping put it, as a “kitchen soldier”? 30 Did she embrace the 
voluntary aspects of World War I food policies? We will return to the recipe collection to 
try to answer these questions. 
One must bear in mind that the recipe collection spans a much wider time period 
than the Food Administration. Isabella collected recipes for more than thirty years (from 
1915 to 1949) while the Food Administration lasted for only three years (it was 
terminated in August 1920). Thus even a relatively small number of wartime recipes can 
be found to be significant. But what defines a wartime recipe? A 1918 article from the 
New York Times provides a good summary of the kind of restrictions that the Food 
Administration promoted: 
Every person is asked to observe strictly the rules for two wheatless days, (Mondays and 
Wednesdays,) a meatless day (Tuesday,) and two porkless days, (Tuesday and Saturday,) 
as well as the meatless meal and wheatless meal each day. The greatest effort extended 
will be for the conservation of wheat and all will be asked, as a patriotic measure, to eat 
none other than the Victory Bread… to be made with not less than twenty per cent of 
other cereals than wheat.31 
 
 
The single greatest focus of Food Administration programs was the conservation 
of wheat. Housewives, commercial bakers, hotels and restaurants alike were encouraged 
to use a mix of flours for bread baking, substituting corn, rye, barley, potatoes or rice for 
some of the wheat.  Using the recipe index to isolate the baking recipes in the collection, 
the researcher can take a closer look to see if a theme of wheat flour conservation can be 
detected in the collection. While it does not seem that Isabella was a regular bread baker 
(only two of the recipes in the book use yeast: Rye Bread and Parker House Rolls), she 
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did make muffins, biscuits and other quick breads, as well as cakes and cookies.  How 
successful was the Food Administration in changing Isabella’s ways with wheat?  It 
seems they had some success. One clipping gives recipes for Rice Griddle Cakes, 
Cornmeal Griddle Cakes, and Rye Griddle Cakes. She also saved recipes for Oatmeal 
Muffins and Eggless Rye Muffins that call for no wheat flour at all. Isabella also had 
wheat-saving cake and cookie recipes, including a Chocolate Rolled Oat Cake, which 
uses only a ½ cup of flour, and she collected recipes for a Molasses Cake and Coconut 
Drop Cookies, which use only rye flour. Isabella may have been adhering to the “50-50 
rule,” which “meant that for every sack of flour, the housewife had to purchase an equal 
amount of corn meal, rice, oatmeal or other substitute.”32  
While the text of these particular recipe clippings does not refer to the war effort, 
the recipes themselves can be tied to it. They are very similar to recipes found in 
contemporaneous war recipe cookbooks. As part of the overall propaganda campaign, 
many companies published short cookbooks or pamphlets to provide the housekeeper 
with adapted recipes. One such booklet, entitled Best Wartime Recipes, was published by 
the Royal Baking Powder Company.33 This 14-page pamphlet, endorsed by the 
“Conservation Division of the Food Administration” contains many recipes that are 
similar to those in Isabella’s book: variations on cornbread, nut breads, griddle cakes and 
muffins, each calling (self-servingly) for a hefty 4 or 5 teaspoons of baking powder. The 
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Royal Baking Powder Company was in a fortunate position. The rival for its leavening 
product, yeast, required bakers to depend more on wheat flour. Without the gluten in 
wheat flour to give them structure, bread products need the boost of chemical leavening 
to rise. Isabella’s recipes do not show that she had any particular inclinations for baking 
yeast breads, but the quick breads in Best Wartime Recipes would have fit comfortably 
within her repertoire. 
The most common substitute for wheat flour was cornmeal. Corn remained 
relatively plentiful and cheap in the Unites States throughout the war and Isabella’s 
collection, like Best Wartime Recipes, included many corn recipes. In addition to the 
cornmeal griddle cakes and cornbread, there are recipes for Corn Muffins, Wheatless 
Corn Muffins, Cornmeal Savory, Cornpone and Polenta. Cornmeal also makes a surprise 
appearance in Indian Tapioca and Tapioca Fruit Pudding. A newspaper clipping for A 
Scout Recipe speaks to the patriotism of using cornmeal, stating, “as all scouts are doing 
their bit in helping to conserve food which is needed for export they should all know how 
to make corn bread.” The clipping includes a fairly standard cornbread recipe, using 
equal parts of cornmeal and flour. Isabella even had a Gingerbread recipe that called for 
cornmeal, one that would have made any Food Administration worker proud. The 
ingredient list is as follows: 
Gingerbread 
 
1 1/8 Cupful Corn-meal  ½ teaspoonful Cinnamon 
1 1/8 Cupful Barley Flour  ¼ Teaspoonful Cloves 
1 Teaspoonful Soda  1 Cupful Molasses 
½ Teaspoonful Salt  ½ Cupful Water 
1 ½ Teaspoonful Ginger  1 Egg 
     4 Tablespoonfuls Fat 
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Instructions are to “mix and bake as any gingerbread,” noting “potato or rice flour may be 
used instead of the corn-meal and barley flour.”  
This Gingerbread recipe is one of a whole page of recipes Isabella clipped from a 
magazine, all adhering to the dictates of the Food Administration. It is interesting to 
compare this clipped recipe with one of the handwritten recipes, Glorified Ginger Bread. 
The handwritten recipe is attributed to Aunt Flo, who was the most frequently listed 
contributor to Isabella’s book. Aunt Flo was probably known for her cooking.  Isabella 
made a notation of “OK” (used as a regular annotation to praise recipes she tried) next to 
the recipe and then penned, “Swell” (even higher praise). Not surprisingly, while similar 
in overall proportions and spices, the Glorified Ginger Bread recipe calls for none of the 
substitute flours, uses a whole cup of sugar and a scant 2 tablespoons of molasses, along 
with a more generous half cup of shortening, and it calls for sour milk in place of the 
water. From Isabella’s praise of the latter recipe, we can conclude that the wartime 
recipes would have a short life span for the cook, and baked out of necessity or a sense of 
patriotic duty, but quickly abandoned when wheat flour became plentiful again.  
Corn was not only promoted as a wheat substitute, but also for its value as a 
sweetener in the form of corn syrup. Sugar conservation was another major policy of the 
Food Administration. Sugar conservation was encouraged not only to free up resources 
for shipment to Europe but also because sugar was in short supply; the United States 
relied on imports for most of its sugar—imports that required the use of ships that were 
now in service of the military. Best Wartime Recipes frequently calls for corn syrup in 
place of sugar, a substitution found occasionally in the recipes in Isabella’s collection as 
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well. Appearing in the same magazine clipping as the cornmeal-and-barley-flour 
gingerbread is a recipe for Cranberry Conserve, which uses corn syrup to supplement the 
sugar and offset the tartness of a full quart of cranberries: 
 Cranberry Conserve 
1 Quart Cranberries 1 Cupful Raisins 
1 Cupful Water  1 Cupful Sugar 
Juice and Pulp 2 Oranges 1 Cupful Corn Syrup (white) 
 
There is no indication that Isabella ever tried making the corn syrup sweetened cranberry 
recipe, but she had a second, sugar-only version Cranberry Conserve from a newspaper 
article that is in all other measures identical. It is clear that she did use this one, as the 
recipe is marked “ok” and has penned note added later, suggesting “add nuts:” 
Cranberry Conserve 
1 Quart Cranberries 1 Cupful Raisins 
1 Cupful Water  2 Cupfuls Sugar 
Juice and Pulp 2 Oranges 
 
Perhaps Isabella made the corn syrup version when her own sugar supply was very low, 
but it does not seem likely that she came to rely heavily on corn syrup even during the 
war years. 
A newspaper clipping bearing the heading Wartime Sweets serves as a better 
example of the attempts Isabella might have made to conserve sugar. There are six cake 
recipes in this article, including Eggless Tea Cake, Spice Cake, Quick Cake, Fruit Cake, 
Plum Cake and Standard Cake, none of which use either wheat flour substitutes or corn 
syrup. Somewhat apologetically, the article begins with the following statement: 
Provided that we avoid any unnecessary use of products, which our fighting forces need, 
there is no reason why we should not have a reasonable amount of goodies. Molasses and 
brown sugar sweeten these. 
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This heading, a disclaimer of sorts, implies a kind of compliance with the spirit, if not the 
letter, of the Food Administration’s policies. A home cook might feel better about 
cooking with brown sugar instead of white, even if the substitution made little difference 
to the war effort. Perhaps housekeepers such as Isabella found it was simply not worth 
wasting any resources on recipes so full of substitutions that they were no longer a 
pleasure to eat. Isabella saved a second item on same page as the Wartime Sweets article, 
this one without any pretentions of sugar conservation. This was an advertising pamphlet 
from Carnation Milk, entitled Candy That Melts in Your Mouth. These recipes cut no 
corners in the sweetening department. The 20 recipes include such temptations as Maple 
Fudge, Divinity and Pralines. The ingredients for Cocoanut Kisses provide a typical 
example: 
Cocoanut Kisses 
 
¾ Carnation Milk  1 tbsp. butter 
¼ cup water   1 cup shredded cocoanut 
2 cups sugar   1 tsp. vanilla 
Pinch of Salt 
 
What a contrast this ingredient list makes with to the earlier wartime recipe for Cocoanut 
Drop Cookies, which uses an unusual combination for this type of cookie of rye flour and 
molasses. And, unlike the Cocoanut Drop Cookies, it is clear that Isabella actually used 
this recipe. Cocoanut Kisses, along with several other recipes in the pamphlet, bear her 
standard praise, the penciled “ok” in the margin. The Carnation pamphlet is undated, but 
its placement in the cookbook, pasted neatly between two other clippings, the Wartime 
Sweets and a newspaper clipping dated January 1918, suggest that it was from the same 
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time period. It is clear that Isabella collected recipes that exemplified the sugar-saving 
goals of the Food Administration; it is not clear that she used them. 
The Food Administration also asked Americans to reduce their consumption of 
meat, calling for “meatless” and “porkless” days each week, and suggested the 
substitution of other protein-rich foods that did not lend themselves to overseas shipment, 
such as fish, eggs and cheese. Once again, we return to the recipe index to look for 
recipes that might provide evidence that Isabella headed this aspect of the Food 
Administration’s policies. Her nine fish recipes clipping include Steamed Salmon, 
Coddled Codfish, Baked Stuffed Bluefish, Bluefish Au Gratin, Corn and Oyster Fritters, 
Cream of Clam Soup and Coney Island Clam Chowder. Living in Brooklyn clearly 
allowed her some access to fresh fish. Her egg recipes are similar in number, and include 
variations on scrambled and baked eggs, and omelets. A recipe for Cheese Omelet 
appears on a newspaper clipping that starts with the following heading: 
Very evil is the wind, which blows nobody good. And these war days are teaching the 
American housewife to use the ingenuity which is hers to make tempting and nourishing 
dishes and yet to keep the family budget within its prescribed limit. Here are several 
practical suggestions. 
 
The clipping goes on to give a recipe for a Cheese Omelet that “serves the family budget” 
by stretching two eggs and an ounce and a half of cheese into a meal that serves three. In 
addition to the cheese in the omelet recipe, Isabella had several other cheese dishes 
including Cheese Delights, Cheese Fondue and several macaroni dishes. It is not possible 
to judge the frequency with which she might have used these dishes as substitutes for 
beef or pork, but does seem that that served eggs and fish regularly. 
	  	   35 
  Other inventive meatless dishes found in Isabella’s book include Rice and Peanut 
Loaf, Mock Sausage (mashed lima beans, seasoned with sage and rolled to resemble 
links) and Boston Roast (mashed beans mixed with cheese and rolled in breadcrumbs). 
Similar recipes appear in another advertising cookbook, The Wartime Cook and Health 
Book, published in 1917 by the Lydia E. Pinkham Medicine Company.34 (Lydia E. 
Pinkham’s Vegetable Compound was a tonic purported to treat, among other things, 
fatigue, nervousness, sleeplessness, backaches, headaches, hot flashes, irregular 
menstruation, and “falling of the womb.” It also promised to restore a wife’s 
“lightheartedness.”)  Between shameless promotions for the compound, The Wartime 
Cook and Health Book does manage to squeeze in some recipes and suggested menus. 
The Bean Loaf recipe is very similar to Isabella’s Boston Loaf. It appears on a page with 
a suggested menu: 
War Meal 
Suggested by the U. S. Food Administration, Washington, D.C. 
 
Try This for Dinner 
 
Bean Loaf with Tomato Soup 
 
Riced potatoes  Squash   Spinach 
 
Corn Meal Yeast Bread  Butter 
 
Fruit Salad with Honey Dressing  or Apple Brown Betty 
 
 
Bean Loaf 
 
2 Cups beans, cooked and put through grinder 
¼ medium onion, grated 2 tablespoons drippings 
1 eggs    1 pimento 
1 cup crumbs   Salt and pepper 	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Combine ingredients in the order given and shape into a loaf. Cover with breadcrumbs 
and bake for thirty minutes. Serve with tomato sauce.35 
 
Once again Isabella’s cookbook provides evidence that popular suggestions for meatless 
meals made their way into her household.  But the collection provides little or no 
evidence that she made the foods that the experts at the Food Administration suggested. 
In contrast, her fish and egg dishes are numerous and some of the recipes were written in 
her own hand. Handwritten recipes carry a certain weight of authenticity to them that 
clippings do not. It requires more effort to copy a recipe by hand onto the page than it 
does to clip one from a newspaper. A handwritten recipe may be copied into a book after 
the collector has tried it and decided it is worthy of inclusion, or the recipe might come as 
a recommendation from a friend or relative. A single newspaper clipping that contains 
multiple recipes implies an interest in the subject matter but not necessarily the intent to 
try the recipes. Isabella’s Boston Loaf recipe, along with the other two meat-substitute 
main dishes like Mock Sausage and Rice and Peanut Loaf are taken from multiple recipe 
clippings. There is no strong evidence that she actually cooked from them.  It seems 
likely that she did her part to conserve meat by shifting to fish, eggs, and cheese, rather 
than by concocting clever substitutes. 
  The Food Administration also promoted home gardening and home preservation 
of produce. Isabella’s book shows no evidence that she was a victory gardener; perhaps 
her home in Brooklyn did not afford her any access to a garden plot. She did have quite a 
few recipes for pickles and preserves (24 in total), including the earliest dated item in the 
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book, the article by Fannie Farmer entitled June Fruits for Twelve Months which 
provides detailed instructions for jelly making and canning berries, and which Isabella 
marked “try.” However, an examination of the pickle and preserve recipes does not give 
the reader the sense that she saved these recipes out of a sense of duty, or to prepare for 
shortages. The relatively lengthy and varied ingredient lists of these recipes suggest that 
Isabella was not so much “putting food by” as satisfying her family’s tastes. Many of 
these recipes are handwritten, again implying family favorites. Aunt Carrie supplied a 
recipe for Pickled String Beans that was “very good.” Aunt Mame sent a letter that 
included her recipe for Grape Conserve and Russell gave Isabella his marmalade recipe. 
She also took a recipe for Sweet Peach Pickles out of a magazine and initially penciled 
“try” on it. Later she crossed out “try” and wrote “ok,” and then added “very good.”  One 
gets the distinct impression that these were foods that she both enjoyed making and 
eating and that she did not need to be reminded that it was her patriotic duty to do so.  
 The last major theme of the Food Administration’s education propaganda was 
reduced consumption and avoidance of waste. There was particular emphasis on thrift 
and clever uses for leftovers. Isabella’s cookbook does not provide a basis to judge 
whether she and her family reduced their overall consumption of food, but it can offer 
hints at economization and thrift. A review of recipe titles in the index shows that she had 
recipes for Economy Cake, One-Egg Chocolate Layer Cake and Poverty Cake. Printed 
recipes using leftovers were often given vaguely exotic sounding names to disguise their 
origins and to popularize the commodities promoted by the Food Administration.36 	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Isabella’s collection includes recipes for Tamale Pie (cornmeal mush baked with 
tomatoes and leftover meat), California Pie (potatoes, tomatoes and bacon), and Spanish 
Pie (rice, chopped meat and tomato soup). Boston Sandwiches, like the Boston Loaf, were 
made from beans and brown bread. Salads provided another opportunity to pass off 
leftovers as something new.  Isabella clipped a recipe for Salmagund: Meat Salad, which 
combines cold meat with leftover vegetables; and her Chinese Salad combines hard-
boiled eggs with rice, mayonnaise and chili sauce. Isabella’s recipe for Fish Salad, taken 
from a newspaper clipping, seems to go to an extreme to cover the fish’s past: 
   Fish Salad 
An excellent way in which to use your left-over fish. 
 
2 cups cooked fish 
1 cup diced cucumbers 
2 tablespoons horseradish 
1 tablespoon finely chopped olives 
1 tablespoon capers 
1 tablespoon finely chopped pickles 
1 small head of lettuce 
 
Remove all the bones from the cooked fish and combine them with the mayonnaise, place 
on crisp leaves of lettuce, cover with the mixed chopped olives, capers, pickles and 
horseradish and serve, seasoning as desired. 
 
Isabella collected a few salad recipes that made use of leftovers, but the vast 
majority of her salad recipes (32 in total) more closely match the “dainty dishes” 
popularized by the home economics movement of the time, with an emphasis on clever 
composition. (Log Cabin Salad and Candlestick Salad both employ bananas for structural 
support.) Many use light, fruity or creamy ingredients such as those in Ambrosia Salad, 
Melon Cocktails and Hawaiian Salad. Eating more vegetables was one way to help defeat 
the Kaiser, but Isabella’s salads were more about fad than patriotism. 
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What can we conclude from the study of Isabella Ward’s recipe collection? Her 
recipe scrapbook provides ample evidence that she had a keen awareness of the policies 
promoted by Herbert Hoover’s Food Administration. At a minimum, her recipe collection 
shows her intention to conserve wheat and sugar, and reduce her family’s consumption of 
meat. While the propaganda effort mounted by the Food Administration provided 
housekeepers with a litany of recipes using ingredient substitutions and clever disguises 
for leftovers, it seems more likely that Isabella adapted her cooking by using locally 
available ingredients and simple thrift. The war poems Isabella included in her cookbook 
provide evidence of her patriotic spirit. The Food Administration’s appeals for voluntary 
actions drew upon this patriotism, with tremendously successful results. One source 
asserts that “Hoover’s program reduced domestic consumption of food by 15%”37 while 
another states that “by 1918 the United States was exporting three times as much 
breadstuffs, meat, and sugar as it had prior to the war.”38 While these statistics reflect 
policies that went well beyond appeals for frugal housekeeping, there is no doubt that 
Isabella Ward, like millions of other women, did her part to “make food win the war.” 
 
Second Example - Two Iowa Recipe Boxes 
The second example to illustrate a methodology for studying personal recipe 
collections will be an analysis of two recipe boxes. These collections were purchased, 
separately, in eBay auctions. As with Isabella Ward’s book, the analysis starts with the 
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descriptive phase. The first box was sold as a “vintage box of old recipes” from an Iowa 
estate auction and was shipped from Laurens, Iowa. The wooden box looks quite old and 
does not have a lid. The outside dimensions measure 3 ¼ deep by 5 ¼ wide by 3 inches 
tall. The interior dimensions accommodate a collection of 3” by 5” index cards.  The 
sides are finger joined together. The wood appears to be pine, and the surface is scratched 
and has a few drips of paint on it. The box contains 69 index cards with recipes written 
on them. Many of the index cards are a curious shade of salmon pink, while others are 
printed with columns marked “materials, ” “measure,” “weight,” and “directions.” Most 
of the recipes are written in pencil and a few written in blue ink. In addition to the recipe 
cards there are recipes written on scraps of paper, recipes clipped from newspapers, and a 
few clipped from product packaging. There are also two different pamphlets folded to fit 
inside the box, both entitled “Kerr Home Canning Guide.”  
The recipe box has a set of pre-printed dividers, which would divide the recipes 
into the categories of: 
Breads 
Cereals 
Cookies 
Frozen Desserts 
Game 
Meats 
Pastry -- Pies 
Salads 
Sandwiches 
Sauces 
Soups 
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The divider marked “cookies” is a handwritten addition to the set. There are several more 
index divider cards that have lost their labeled tabs. When I received the recipe box, the 
recipes were not sorted according to the categories on the dividers.   
The second box was sold with the description a “neat old recipe box full of old 
recipes” and is also from Iowa. It is remarkably similar in form and dimensions to the 
first, with the exception that the second box has its hinged lid intact. The wood is lighter 
in color than the first box and it is in somewhat cleaner condition.  This box contains an 
assortment of 3 by 5-inch recipe cards, some pre-printed with “From my kitchen” or 
“Recipe from the kitchen of.” Most of the cards are plain, unlined index cards with 
recipes written neatly in black felt-tip marker or ballpoint pen. Some of the cards have 
newspaper clippings attached to them with cellophane tape.  Sometimes two or three 
recipes are taped to a single card, using both the front and back.  Additional newspaper 
clippings are loose in the box, along with a number of pieces of notepaper that have 
handwritten recipes on them. 
This box also has pre-printed index dividers, with laminated yellow tabs 
indicating the following categories: 
Appetizers & Dips 
Biscuits & Bread 
Canning and Freezing 
Cakes and Cookies 
Casseroles 
Desserts and Puddings 
Fish and Seafood 
Frostings and Fillings 
Meats 
Poultry and Stuffings 
Salads and Seasonings 
Sandwiches 
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Sauces 
Soups and Stews 
Vegetables 
Hors D’Oeuveres 
Miscellaneous 
   
The recipes in this box were, for the most part, organized according to these divisions.  
 
With the physical description of the boxes complete, the next step is to index the 
contents of the box.  The database will be similar to that of the recipe scrapbook, minus 
the page numbers.  One could assign a number to each item, but the clippings are so frail 
that I was hesitant to even attach anything to them. Sorting the recipes according to the 
categories defined by the dividers, and making a notation of which category I assigned 
each recipe to, would provide sufficient information to be able to go back and re-locate 
recipes.  The form of the database is as follows, with sample entries:  
Recipe Title Category Format Date Attribution Notes 
Baking Powder Biscuit Bread Handwritten  Anna Janssen “Just guess 
work” 
Coffee Beverage Handwritten  Leonardo 
Poppensky 
 
Buttermilk Cake Dessert Handwritten   “When eggs 
are scarce” 
Meat and Vegetable Stew Meat Clipping    
 
 
The first box contains 139 recipes in the following categories: 
 
64 Desserts 
17 Breads/Muffins/Dumplings 
16 Side dishes 
11 Meats 
9 Pickles 
7 Salads 
6 Soups 
4 Sandwiches 
3 Casseroles 
2 Beverages 
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Of these recipes, 81 are handwritten on cards, and an additional 11 are handwritten on 
scraps of paper and other items, including a fragment of an envelope and a campaign card. 
There are 31 recipes from newspaper clippings, most clipped individually, and 16 recipes 
cut from product packages. 
There are also ten non-recipe items, including two home canning guides, a 
newspaper clipping with a suggested luncheon menu, a pamphlet of bible verses, several 
prayers, two typed sheets with diet advice for treating an ulcer, a sheet of bulb planting 
instructions from Sears and Roebuck, a handwritten card with “proper temperatures” 
listed on it, and a fragment of a program from the 1920 commencement ceremony for the 
Rural Schools of Pocahontas County.  
The school commencement program from 1920 was one of 5 items on which I 
could find dates. There were three dated items from 1935, including the postmark on the 
envelope fragment and two newspaper clippings. The final and latest date was a 
copyright date of 1954, found on a clipping from a butter box with a Spritz cookie recipe. 
The second box, indexed in a similar manner, contains 260 recipes in the 
following categories: 
112 Desserts 
38 Salads 
31 Casseroles 
21 Vegetable or Side Dishes 
26 Meats and Poultry 
15 Appetizers and Snacks 
6 Breakfast dishes 
4 Soups 
4 Beverages 
2 Sauces 
1 Sandwich 
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Broken down by format, there are: 
 
140 Handwritten or typed cards 
59 recipes taped to cards 
37 loose clippings 
14 recipes from pamphlets 
10 recipes clipped from product packaging 
 
All of the items in the second box have recipes on them. I found five dated items 
in the collection, including one each from 1978, 1992 and 1999 and two from 1998.  An 
additional newspaper clipping with Hillary Clinton’s chocolate chip cookie recipe also 
helps to date the collection. Hillary Clinton’s recipe was released to the media to assuage 
those offended by her statement during her husband’s 1992 presidential campaign that 
she did not  “want to stay home and bake cookies” while her husband served as governor 
of Arkansas.39  
The nice thing about working with a recipe box collection is that when you find 
something of particular interest, and once you have recorded its place in the collection, 
you can literally set it aside for further examination. In this manner, I was able to find the 
names of both of the recipe collectors. A fragment of an envelope in the first (and older) 
collection was addressed to Mrs. Lawrence Abens in Gilmore City, Iowa (postmarked 
May 2, 1935).  The reverse side of the envelope was used to record a recipe for Brine. It 
would not have been unusual for anyone in depression-era Iowa to recycle paper in this 
way, but it is fortunate for the researcher that Mrs. Abens chose this particular scrap to 
reuse. A name for the compiler of the second collection came from a typed recipe for 
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Cherry Salad addressed to Irene Mills. The back of the recipe has the following note 
penned on it:  
Nov. 6, 1999 – 5:30 PM. 
 
The Methodist Church is serving the “Stars” Lodge people from around the state. Approx. 
400. This is a fundraiser for the church so is important for everyone to help.  
Need you to make 2 pans 9 x 13 of salad and bring to the Community Building by 3:30 if 
not working so we can cut and put on plates.  
                                                                              Thanks! Vera.  
 
P.S. If you aren’t able to do this Irene, call me. 758-2651 
 
For these collections, finding the names of the collectors—Edna Abens and Irene Mills—
completes the descriptive phase. The scholar can now step back from the myriad of 
details and look to see what these two collections might tell us. 
In beginning the inductive stage of analysis, it seems logical to compare the two 
recipe boxes.  But is this a valid comparison? In his work book on material culture, In 
Small Things Forgotten, James Deetz writes that all archeological data, including 
artifacts, posses three inherent dimensions: space, time and form.40 He goes on to explain 
how if two of these variants can be held constant, variations can be considered for the 
third variable, and that “such control would allow the testing of various propositions 
relating to artifact change and culture…”41 These two recipe box examples thus provide a 
fortuitous opportunity, as they share the same form (nearly identical recipe boxes 
containing 3 x 5 cards and clippings) and seem to be from the same place, while they 
differ in time period. The dates in the earlier collection, belonging to Edna Abens, range 
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
40 James Deetz, In Small Things Forgotten: An Archeology of Early American Life (New York: Anchor 
Books, 1996), 89. 
41 Deetz, 90. 
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from 1920 to 1954, where the dates for Irene Mills’ collection range from 1978 to 1998.  
If the “space” aspect of the two collections can be confirmed, then, according to Deetz’s 
criterion, the scholar can make a valid side-by-side comparison of the two and consider 
their change over time.  
Mrs. Abens’ recipe box can be pinned to a very exact location. The same scrap of 
paper that provided her name also provides an address in Gilmore City, Iowa.  Gilmore 
City straddles the line between Pocahontas and Humboldt County in central Iowa. Using 
data from the 1930 US census (the 1930 census is the most recent that is available to the 
public due to the 72-year privacy limit), we can confirm the Abens’ exact address at the 
time. According to the Fifteenth US Census data for 1930, Lawrence Abens, his wife 
Edna and their young son lived on a rented farm in Lake Township (part of Gilmore City) 
in Pocahontas County, Iowa42.  The census also records that the family owned a radio set. 
Accessing the census data through the genealogy website Ancestry.com allows us 
to fill in certain other vital details of her life.  Edna was born to German immigrant 
parents in 1909, and was the youngest of five siblings.  At the time of the 1930 census 
she and Lawrence had one-year-old son, Kenneth. Lawrence’s profession is listed as 
“farmer.” Edna was 22 at the time of the census and Lawrence was 25; Edna Abens died 
in Humboldt County, Iowa in 1985.  
In addition to confirming a precise location for the collection, this additional 
biographical material helps to refine the dates of the recipe collection. The earliest dated 
item in the collection was the fragment of the Rural Schools of Pocahontas County 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
42 Fifteenth Census of the United States: 1930 Lake Township, Pocahontas County, Iowa, accessed on 
March 23, 2011, http://search.ancestry.com/cgi-bin/sse.dll?h=29976469&db=1930usfedcen&indiv=try. 
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graduation program from 1920. Edna would have been just 11 years old at this time. It 
seems logical to consider this date an outlier in terms of recipe collecting, and to consider 
the starting point for the recipe collection to be 1927 (the year in which an 18-year-old 
Edna married Lawrence) or later. The next two dated items in the collection were from 
1935 and the final dated item is the 1954 butter box recipe. 
The exact location of Irene Mills’ recipe collection is harder to pinpoint.  It was 
sold and shipped from Ames, in Story County, Iowa. Ames is little less than 100 miles 
southeast of Gilmore City, where Edna Abens lived.  The IowaGenWeb project, a 
volunteer based website providing genealogy tools by county, lists many Mills families in 
the records for Story County (the location of Ames, Iowa) and includes Mills families in 
several local histories.43 But none of the references are for an Irene Mills. However, there 
are other indications of place in the collection. Clippings and ephemera can be 
particularly useful, particularly the reverse side of newspaper clippings that contain 
fragments of local news stories or advertisements. I sorted the loose newspaper clippings 
and scanned the back of each for details that might mention a location or an indication of 
place, and developed a list of towns and counties in Iowa. Madison County was 
mentioned three times, Des Moines was referred to twice, and the towns of Stuart, 
Corning, Elkhart, Cambridge and Indianola are each mentioned once.  Consulting a map 
(see appendices) I found that these locations are generally clustered to the southwest of 
Ames, and about 100 miles south of Edna Abens’ Gilmore City home. 
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The backs of the clippings not only reveal clues to specific locations, but also give 
a general sense of place.  The following is a list of all the identifiable content on the 
reverse side of newspaper clippings from the collection: 
1. Advertisement for “Hayledge - The Home Grown Protein”  
2. Advertisement for with a photo of corn or sorghum plants 
3. Article mentioning “alfalfa, soybeans and sunflowers” 
4. Article on a gathering of agricultural economists in Ames 
5. Average temperatures in Iowa listed by crop district 
6. Advertisement for tractors from Belarus 
7. Article mentioning biotechnology, GMOs and drought in the East 
8. Cambridge Iowa truck dealer advertisement 
9. Cartoons 
10. Article on conservation tillage, pest management and corn crops 
11. Advertisement for the Elkhart Enterprise Farmers Elevator 
12. Advertisement for the Indianola Heartland Co-op 
13. Newspaper column “Iowa Farmers Today” listing commodity prices 
14. Article with observations on suicidal people 
15. Advertisement for sewing patterns 
16. Article mentioning “corn belt lamb” prices 
 
It is interesting, and telling, to note that all but three of these items (the cartoons, the 
article on suicide and the sewing patter advertisement) refer to some aspect of agriculture. 
Irene may or may not have lived on a farm, but she, like Edna, certainly lived in a 
farming community. Given the consistency of the articles and advertisements on the back 
of the clippings, her household may have subscribed to a farm related newspaper like 
Iowa Farmer Today, which regularly features recipes along with advice and news for 
farmers.  
 Having established that our two artifacts share a form and similar, if not identical, 
location in central Iowa, we can return to the inductive process to compare them as they 
represent change through time. Again, the inductive phase begins with stepping back 
from the details to look for overall patterns and particularly telling details that spark 
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questions in the mind of the researcher.  This phase also allows the scholar to consider his 
or her own emotional response to the collection, and to imagine what it was like to use it.  
As with Isabella Ward’s collection, using the “sort data” function of a spreadsheet 
program will help to identify patterns.  In indexing Irene Mills’ recipes, I sensed patterns 
in the salad recipes, which were mostly Jell-O salads and in the casseroles, which were 
largely based on canned, condensed soups. The recipes in both these categories deserved 
a closer look. I sorted the recipe index by recipe category, and copied the lists of 
casserole recipes and salad recipes to new pages in the spreadsheet document to facilitate 
this process. In a return to the descriptive process, I took all the recipes from each 
category out of the box to compare them.  Again, the form of the recipe box allows for 
easy, side-by-side comparisons.  Most of the casserole recipes followed a fairly simple 
formula of a meat ingredient, plus a canned soup base, a starch filler, and topping.  
Recipe Title Soup Base Starch Topping Comments 
Beef Casserole or Skillet m, ch or c Sliced potatoes  
Casserole (hamburger) ch Tater tots  "Double - come by 11 o'clock" 
Chicken Broccoli Casserole ch Croutons Croutons  
Chicken Casserole m, ched Rice  "Good to make ahead" 
Chicken Casserole  ch Minute Rice Corn Flakes 
Chicken Church Casserole  m, c Macaroni Corn Flakes              50 1-cup servings 
Chicken Hot dish ch Wild rice Breadcrumbs 
Escalloped Chicken (hen) (make gravy) Noodles Breadcrumbs 
Escalloped Chicken (make gravy) Bread cubes Bread cubes "Mark your dish" 
Escalloped Chicken (make gravy) Noodles Cracker crumbs 
Funeral Hot Dish (hamburger) t,c Cubed potatoes  
Grandma Mills Chicken-Rice Casserole m, c, dry Rice   
Hamburger Casserole m, ch, dry Noodles Cheese slices 
Hamburger Casserole m, ch, dry Noodles 
Cheese 
slices "Freeze one for later" 
Macaroni Casserole (hamburger) m Macaroni  "Refrigerate over night" 
Macaroni Hamburger Casserole ched, t Macaroni  "Refrigerate over night" 
Noodle Hamburger Casserole m, c Noodles Crackers 15 lbs hamburger 
Overnight Chicken Dish (none) Macaroni Potato chips  
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Soup base key: 
c - cream of celery soup 
m - cream of mushroom soup 
ch - cream of chicken soup 
ched - cream of cheddar soup 
t - Canned tomato soup 
dry - packet of dry onion soup mix 
 
Many of the casseroles call for an onion, though several accomplish this with the addition of 
a packet of onions soup mix. Celery or green peppers are common additions as well. All 
other vegetables that were mentioned were either frozen or canned. 
Of Irene’s 18 casserole recipes, all but four call for “cream of” condensed soups. 
Three of these four creamed-soup-free are recipes for “escalloped” dishes, written in the 
same hand. The first two, the chicken and hen recipes, are identical, and tell the cook to boil 
the poultry, make gravy, put meat in gravy, top with crumbs and end in “bake until bubbly 
and golden brown.” The instructions for the third condensed-soup-free casserole recipe are 
“make a white sauce” from the broth, and add breadcrumbs and celery, green pepper or 
onions. The remaining soup-free casserole, Overnight Chicken Dish, combines the usual 
ingredients with un-thickened stock and uncooked macaroni, which is allowed to sit 
overnight before baking.   
In contrast, Edna’s collection, the earlier of the two recipe boxes, contains just three 
casserole recipes, none of which call for canned soup. These recipes include Hamburger Pie 
(a mixture of hamburger cooked with onions and canned tomatoes, topped with mashed 
potatoes), a self-explanatory baked dish of Spaghetti with Tomatoes and Bacon, and a recipe 
attributed to Mabel Christiansen entitled My Favorite Baked Dish (hamburger, canned 
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tomatoes and canned beans combined with macaroni). Underscoring this contrast, while 
Edna Abens did not use canned soups, she did “can” her own vegetable soup: her “Veg 
[vegetable] Soup” recipe is marked “Boil. Cold pack. Makes 14 or 16 quarts.”  
A similar process can be used to compare the two women’s salad recipes. As noted 
before, Irene’s salads were mostly molded Jell-O salads. In indexing the salads, a pattern 
emerges from the myriad of ingredients. Similar to the “formula” for casseroles (meat, 
canned soup, starch and topping), it became clear that there was a pattern to the Jell-O salad 
recipes as well: a Jell-O base, a creamy item, fruit, and additional items to add a jolt of 
flavor or texture.  Setting aside the seven recipes for salads that combine vegetables mixed 
with dressing (3 broccoli salads, a potato salad, a coleslaw and two recipes from a Hidden 
Valley Ranch magazine advertisement: a pasta salad and a pea salad) we are left with 24 
recipes that fit into this format: 
Recipe Title Jell-O Flavor Creamy Item Fruit Additions 
Bing Cherry Salad cherry crm cc  
Carrot-Cabbage-Pineapple Salad lemon, orange p cab, carrots 
Cinnamon Apple Salad lemon crm, m as cel, n, rhc 
Cinnamon Apple Salad  cherry crm a cel, n, rhc 
Cranberry Salad lemon  cran, a, o  
Cranberry Salad lemon  p, cran cel, n 
Cranberry Salad raspberry, lemon p, cran cel, n 
Green Salad lemon crm p, fc  
Large Cherry Salad cherry  cpf, a cel, n 
Orange Tapioca Salad orange pm, wt,  p, mo  
Phil. Cream Salad lemon wc, crm p cel, n, marsh 
Pineapple Salad   p marsh, ch 
Pretzel Salad strawberry crm, wt fs pretzels 
Pretzel Salad strawberry crm, wt fs pretzels 
Red Cherry Salad cherry  cpf cel, n 
Salad lemon cot p cel, olives 
Salad lemon wt p, mo, b  
Salad lime wc  ch 
Salad strawberry wt, cot p  
Salad (layered_ strawberry, lemon wc, crm fs, p n 
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Recipe Title Jell-O Flavor Creamy Item Fruit Additions 
Salad (Stella Olson)  swm, wt cpf  
Strawberry Salad  crm, wc,  p, fs marsh 
Vegetable Jello lime  p cel, cab 
Watergate Salad   wt, pm p marsh 
  
Ingredients Key: 
Creamy Items Fruit Additions  
wt = whipped topping, Cool Whip or 
Dream Whip p = pineapple 
crm = cream cheese cpf = cherry pie filling n = nuts 
cot = cottage cheese fc = fruit cocktail cab = cabbage 
scm = sweetened condensed milk mo = mandarin oranges cel = celery 
m = mayonnaise fs = frozen strawberries marsh = marshmallows 
wc = whipped cream cran = cranberries ch = cheese - cubed or grated 
pm = pudding mix o = Orange olives 
 b = banana carrots = shredded carrots 
 cc = canned cherries Pretzels 
 a = chopped apples rhc = red hot candies 
 as = apple sauce 
 
Philadelphia Cream Cheese Salad, given to Irene by Pauline, is a most typical example of 
this type of recipe. 
 Phil. Cream Salad        Pauline 
1 pkg. lemon jello 
1 C boiling water 
1 sm. can crushed pineapple 
½ cup nuts - pecans 
 1 cup cream whipped 
½ cup celery, diced 
1 3 oz pkg. Phil. Cream Cheese 
1 C. m. marshmallows  
 
Edna Abens’ seven salad recipes show no formulaic pattern, and use no flavored Jell-O, 
though flavored Jell-O would have been widely available during her cooking lifetime. These 
recipes are summarize below:  
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Recipe Title Ingredients 
Bean Salad canned kidney beans, pickles, cabbage, mayonnaise or cooked dressing 
Beet Gelatin Salad 
 
 
unflavored gelatin water, syrup from pickled beets, horse radish, celery salt, diced pickled 
beets, mayo, lettuce or celery tops 
Frozen Fruit Salad 
 
 
 
cooked dressing - flour sugar, mustard, salt, egg yolks, lemon juice, honey -- cool, mixed 
with whipped cream. Add canned pineapple, canned apricots or peaches, banana, cherries 
or grapes, 10 marshmallows, quartered. 
Fruit Salad 
 
apples, oranges, bananas, canned pineapple, cut up marshmallows,  sweet salad dressing 
Hot Turnip Salad 
 
turnip, bacon, dressing made from milk flour egg vinegar sugar salt and pepper 
Raisin Vegetable Salad 
 
raisins, cabbage, celery or carrots, vinegar, mayonnaise, lettuce to garnish 
German Potato Salad 
 
 
potatoes, bacon, dressing made from flour, vinegar, water, bacon grease,  salt and pepper. 
Add onions, celery or cucumbers if desired. 
 
With this additional comparative data, the scholar can move further into the 
inductive process. What questions or themes might be developed with this information in 
hand? Prown suggests that in this phase of the research the reader considers his or her 
own emotional response as they engage with the object.  Even while trying to remain 
purely objective in the first phase of analysis is it likely that, while reviewing an entire 
collection of recipes, the researcher will have developed some kind of emotional response 
to the collection. Now it is time to allow this inductive, perhaps intuitive process to fully 
develop.  We might contrast the formulaic nature the of Jell-O salads and casseroles in 
Irene’s collection with the depth and variety in Edna’s and ask “what changed, and why?”  
Additionally, certain specific recipes or other items in the collection might 
suggest themes to explore. For example, Edna had a recipe for Brine (from the back of 
the envelope) that calls for 6 gallons of water, 14 pounds of salt (marked “too much”) and 
5 pounds of sugar, plus seasonings, that elicits a very different reaction than Irene’s 
recipe for Chicken Church Casserole which combines chicken with canned soups, 
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macaroni and corn flake crumbs to make a dish that serves fifty people. Both recipes 
imply a kind of competence in their role as a woman, providing for family or community, 
but in very different ways. These recipes suggest a path of research exploring what each 
woman’s role was in providing food for others.  Did she have a choice in this role? What 
difficulties did she face?  Was this role onerous, or did she derive satisfaction from it? 
The collections can also be analyzed in terms of how the cuisine it represented by 
collection fits within the contexts of time and place.  Do the two collections, alike in form 
and geographical location, reflect change over time?  
With these questions in mind, the speculative phase of the process can begin. The 
scholar can do background research and find sources that help place them in context of 
time and place, which should help to explain their roles as women and as providers. We 
will start chronologically with Edna Abens. We know that Edna Abens lived on a rented 
farm in a rural area of Pocahontas County, with her husband and young son. It was the 
middle of the Great Depression; farm prices were low and there was growing social 
unrest in the state. Some items included in Edna’s recipe collection speak to the hardships 
of World War II.  For example, the recipe for Carrot Ring with Creamed Peas is written 
on the back of a note from the Humboldt Co-op Creamery, which reads: 
Dear Patron: 
 To comply with an order from the Office of Defense Transportation 
which calls for a reduction of 25% in all truck travel, our haulers will, beginning 
this week, pick up cream twice a week only.  
Until further notice, the hauler will call for your cream on Tuesday and 
Friday. 
 
   Yours truly, 
   Humboldt Co-op. Creamery  
    and P. Anderson, Mgr. 
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The national crisis of the Great Depression and dust bowl era hardship in farming 
would have made life difficult for the Abens family. The physical circumstances of their 
lives would not have been easy either. At least for the early years of Edna Abens married 
life, it is unlikely that the family had electricity in the home or indoor plumbing. A 
retrospective article on farm life in depression-era states “Just 10 percent of Iowa farm 
houses had either convenience in the 1930s.”44 (The “radio set” that the census data 
confirms was in the home would have been either a battery powered set or an earlier 
crystal set, which would not have required an outside power source.) When Edna began 
housekeeping, it is likely that she cooked on a coal or wood stove, cooled her food in an 
icebox, lighted her home with kerosene and pumped water from a well.  Recipes that 
refer to a “slow oven” or a “hot oven” provide further evidence for these conditions, and 
a newspaper clipping with the recipe for Frozen Fruit Salad speaks to the novelty of 
refrigerators at the time, advising the cook to chill the dish for 24 hours “or it may be 
placed in a mechanical refrigerator.”  Also, her Cheese Sandwich Filling says that it 
“keeps well in a cool place.” Through Edna’s lifetime her household amenities increased, 
and later recipes call for exact oven temperatures. Rural Electrification came to the area 
in the late 1930s and Edna’s card listing “Proper Temperatures” speaks to this transition, 
as she noted that a “slow oven” equaled 300 degrees and a “hot oven” was 400 degrees. 
Despite these cooking conditions, which seem challenging by modern standards, 
Edna managed to prepare a wide variety of foods with minimal use of prepared 
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www.desmoinesregister.com. 
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convenience products and probably little outside help. One gets a strong sense that she 
took provisioning her family very seriously. Though her household was small when she 
began collecting recipes, she may have had more children and/or she may have cooked 
for hired farm hands. In her book More Work for Mother, Ruth Schwartz Cowan 
contributes to our understanding of the context of Edna Abens’ life and the conditions in 
which she both lived and cooked. Cowan demonstrates how technological innovation 
tended to reduce time spent in traditional male roles within the household (no more 
chopping wood or tanning leather), while the innovations that might have reduced the 
burden on women, such as automated washing machines or processed food, allowed the 
family to cease employing a helper such as a cook or washerwoman, resulting in (as 
Cowan titles her book) more work for mother.45 One gets the sense that Edna’s household 
tasks were many and that she managed competently and independently. Life on the farm 
supplied her with quantities of food that required preservation without the aid of 
refrigeration or freezing, and so she made many varieties of pickles, canned fruit and 
vegetables, brined meat and made sausage. She also baked her own bread, as evidenced 
by the yeast wrappers she saved for the recipes they contained, and made a wide variety 
of cakes, pies and cookies. Many of her recipes speak to a need to cook in quantity, like 
her Dutch Christmas Cookies recipe, which calls for a quart of molasses and two pounds 
of sugar.   
There is little evidence in Edna Abens’ collection of the “dainty” feminized 
cuisine popularized by the turn-of-the century home economist movement as explained 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
45 Ruth Schwartz Cowan, More Work for Mother: The Ironies of Household Technology from the Open 
Hearth to the Microwave, (New York: Basic Books, 1983). 
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by Laura Schapiro’s in Perfection Salad. This idealized cuisine was defined by fussy, 
molded salads and was more about “taming food rather than bringing it to life.”46 While 
one of Edna’s newspaper clippings describes the kind of luncheon that Shapiro’s work 
describes (fruit salad, chicken salad sandwiches, cake, tea and salted nuts), it seems out of 
place in the collection. The clipping reads as follows: 
Mrs. M.F.W. of Pocahontas has a delightful way of entertaining. She has an attractive 
fireplace and often asks three friends for luncheon. She places a card table near the 
fireplace, sets it with her yellow linen and china for 4 and just before serving lights the 
fire so they can eat as it crackles merrily.  
 
Perhaps Edna Abens aspired to the dainty life of a lady in town, or maybe she just wanted 
to keep the Raisin Cake recipe that followed the article. Whichever it was, her farm 
cuisine seems miles and years away from the ladies’ luncheon.  
In fact, her cuisine seems to predate this period, relying so very little on processed 
or packed foods, and relying so much on her own talent and ingenuity.  In a chapter 
entitled Campbell’s Soup and Traditional Gender Roles, Katherine Parkin asserts that 
companies such as Campbell’s “sought to exploit women’s doubts and anxieties. They 
attempted to make women feel vulnerable and uncertain about providing for their 
families, so that they would pay attention to Campbell’s admonitions.”47 Such 
admonitions might include one like this, from a 1915 Campbell’s advertisement, which 
suggested that women keep a “neat little row of red-and-white labels on the pantry 
shelf. ”48 Parkin comments that the Campbell’s company advised homemakers to keep 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
46 Laura Schapiro, Perfection Salad: Women and Cooking at the Turn of the Century, (New York: Farra, 
Straus and Giroux, 1986), 95. 
47 Katherine Parkin, “Campbell’s Soup and the Long Shelf Life of the Traditional Gender Roles,” in 
Kitchen Culture in America: Popular Representations of Food, Gender and Race, edited by Sherrie Inness, 
(Philadelphia: University of Pennsylvania Press), 54. 
48 Parkin, 57 
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such provisions for “emergencies” such as surprise guests. By placing the word 
“emergencies” in quotation marks, she implies that the Campbell’s was creating the idea 
of an emergency when none existed. This kind of inspired “emergency” stands in stark 
contrast to the real-life challenges that Edna Abens faced. Her recipes speak to real 
emergencies: the Maca Yeast pamphlet notes that the yeast can be kept on hand for a 
whole week without refrigeration, so that “even emergency bakings are no longer any 
problem.” Edna could not simply run out to the store for more bread--or for more yeast--
with any kind of ease. Similarly, a newspaper clipping provides recipes for using dried 
beef, “a real wife-saver in the summer.” Cooking over a hot stove, or trying to keep meat 
fresh would have been challenging in the Iowa summer heat.  Keeping a farm family (not 
to mention any “surprise guests,”) fed and healthy required knowledge, skills and 
planning that went well beyond the talent needed for stocking a shelf with cans of soup.   
Approximately forty years after Edna Abens began her recipe collection, Irene 
Mills began hers. While Edna’s collection was remarkably free of processed foods and 
convenience products, Irene embraced these products wholeheartedly. Her cuisine is 
defined by Jell-O salads and casseroles made from condensed soups. What could account 
for this change? We have established both lived in farming communities, though Irene 
did not necessarily live on a farm. What is also clear is that the nature of farming changed 
in the intervening years, as agriculture in Iowa came to be based on commodity crops 
such as corn and soybeans, and feed for cattle and hogs. It was not the kind of farming 
that supplied Irene with surplus produce to be “put up” into pickles, or a hog to brine or 
25 pounds of beef to make into Summer Sausage. Just as Edna’s cuisine seems to predate 
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the kind of cuisine that scholars have described for the era, Irene’s collection seems to fit 
with what we would expect from an earlier time period. The tremendous collection of 
Jell-O salads with creamy ingredients would fit nicely into the cuisine described in 
Perfection Salad, and the canned-soup casseroles nicely match the 1950s cuisine describe 
in Shapiro’s more recent work, Something From the Oven: Reinventing Dinner in 1950s 
America.49 Similarly, Jessica Weiss, in her chapter on “Gender, Domesticity and Public 
Life,” could have easily been describing Irene Mills’ recipes when she described the 
“casserole trend of the 1950s” as epitomized by “leftovers, a starch, canned soup or 
vegetables, perhaps some cheese, and scatter breadcrumbs, cornflakes or potato chips, 
another popular topping, across the top.”50 Weiss goes on to observe that in the 1950s 
“the kitchen had a place in these women’s lives, rather than their place being in the 
kitchen”51 which seems to describe the dynamic in Irene’s life several decades later.  
Irene’s home would have included many of the household conveniences that 
Edna’s did not: running water, central heating, electricity to power the oven, stove and 
refrigerator and to light the home.  She probably had an electric mixer, a vacuum cleaner, 
a dishwasher, and an automatic washer and dryer as well.  And yet, with all these helpful 
appliances, she was cooking a vastly simplified cuisine compared with that of Edna 
Abens. Why would she and others like her, have come to rely so heavily on “quick and 
easy” cooking when they had so many more conveniences to lighten their cooking 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
49 Laura Shapiro, Something From the Oven: Reinventing Dinner in 1950s America, (New York: Penguin 
Books, 2004). 
50 Jessica Weiss, “She Also Cooks: Gender, Domesticity, and Public Life in Oakland, California, 1957-
1959, in Kitchen Culture in America: Popular Representations of Food, Gender and Race, edited by 
Sherrie Inness, (Philadelphia: University of Pennsylvania Press), 217. 
51 Weiss, 218. 
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burden?  Two factors seem likely in explaining this difference. First, she may have grown 
up with these foods and they were both normal and desirable to her. While some might 
think that the era of canned soup casserole and Jell-O salads has becoming part of the 
past, it does not take too much research to find data that suggests otherwise.  A quick 
search of the Iowa Farmer Today website reveals a Pretzel Salad recipe submitted in 
November 200952 made with butter-and-sugar coated pretzels and strawberry Jell-O that 
is virtually identical to one that Irene had two copies of in her collection. One does not 
have to search much further in Iowa Farmer Today to find a wealth of casserole recipes 
using canned soup. Perhaps instead of considering Jell-O and canned soup casseroles 
dated cuisine, they should be considered regional cuisine. 
Evidence that Irene was employed outside her home provides a second reason 
why she might have relied heavily on convenience foods. Vera’s note asking Irene to 
make the Cherry Salad for the church supper includes one telling detail: she asked Irene 
to bring the pans of salad “to the Community Building by 3:30 if not working [emphasis 
added] so we can cut and put on plates.” Irene’s household amenities and use of 
convenience foods did not necessarily lighten her workload at all. It is more likely that 
her use of these foods allowed her to shift her workload, like many other women of her 
time, to paid employment.   
Like many other women who have worked this “second shift” that Cowan 
describes, (maintaining responsibilities for traditional household chores while working 
outside the home) Irene must have found that working outside her home did not allow her 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
52“Strawberry Pretzel Salad, ” accessed on April 16, 2011, 
http://www.iowafarmertoday.com/recipes/salads/. 
	  	   61 
to give up her cooking duties. Nor do we know that she wanted to give them up.  Like 
Edna, she too had to deal with food emergencies, perhaps bringing her Funeral Hot Dish 
to a bereaved family, or making any one of her make-the-night before casseroles to 
prepare for a busy day ahead.  Cooking not just for a large family, but for a crowd 
seemed to be a specialty for her, as her collection contained a recipe for Coleslaw from 
three heads of cabbage, a Hash Brown Bake that served 24 and Scrambled Eggs for 25, 
her Chicken Church Casserole recipe which yielded “50 1-cup servings” and of course 
her Cherry Salad, which served 15, but for which she was expected to make a double 
batch. 
With an understanding of the historical and geographical context of their lives and 
specific understanding of how Edna and Irene lived and managed their roles in feeding 
those around them we can compare the two collections. Both recipe collections represent 
a cuisine that predates the kind described by scholars who have written on these periods 
in time. In all likelihood, Edna and Irene began their collections around recipes and 
traditions inherited from their own mothers. This practice of looking back to the previous 
generation would account for some of this disparity. However, this disparity might also 
be partially explained by the fact that the scholars who wrote these comparative texts 
relied heavily on published cookbooks, which tend to emphasize new cooking trends.  
What can be said definitively is that personal recipe collections present a different view 
of the cuisine of a specific time and place than published cookbooks do. 
Additionally, both women faced food emergencies, not the kind conceived on 
Madison Avenue to strike fear into the homemaker, but the kind that reflected real-life 
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situations; situations where these women stepped up to take care of their family or their 
community. Neither Edna nor Irene seems to have totally fallen for the messages that 
processed food makers or marketing executives might have tried to promote. While Irene 
Mills did embrace convenience foods, it does not seem that she did so as a result of an 
industry that, as Shapiro explained, “had to rid shortcut products of their slatternly image 
and instill in the women who used them a sense of pride and competence.”53  She was 
cooking in a fashion that suited her schedule, household duties and family life, and her 
community.  
The recipes in both collections convey a sense of pride. But it is not the recipes 
alone that are the source of this pride.  Most anyone can make a casserole or Jell-O salad. 
Rather, these women drew their sense of pride and accomplishment from the whole 
process of providing for family and community. Domestic satisfaction comes not only 
from preparing a Boeuf Bourguignon à la Julia Child, but also from managing the entire 
process of providing for family and friends with competence and grace. This would 
include not just cooking, but marketing, time management and accommodating personal 
tastes. Edna Abens took care in her cooking, whether she was seeking advice to cook for 
someone with an ulcer, or clipping an article to help her avoid Sandwich Sameness in the 
lunchbox.  Irene Mills juggled employment while cooking dishes that served fifty 
people—and she was expected to show up to help serve them. Here recipes do not feel 
like a collection of compromises.  Rather, they seem to reflect the tastes of her 
community. The strength of commitment to family and community that Edna and Irene 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
53 Shapiro, Something From the Oven, 55. 
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shared shows that they were not so easily duped into embracing trends, whether promoted 
by the well-meaning home economists of the early 20th century or by the strategies of 
multinational food corporations.  
 
Conclusion 
Each of these examples—Isabella Ward’s recipe scrapbook and the two Iowa 
recipe boxes—shows how a thorough description sets the groundwork for inductive 
reasoning. While most scholars would come up with similar documents at the end of the 
descriptive phase, the inductive approach could lead in many directions, resulting in 
different, but no less valid, hypotheses and conclusions. While I chose to pursue the 
theme of World War I food programs to explore Isabella Ward’s collection, another 
scholar might have explored her wine recipes in the context of Prohibition. Similarly, 
while I looked at Edna and Irene’s collections to see what they might say about their roles 
as women, another scholar might have looked at these collections and pursued questions 
regarding religious or ethnic identity or social class. An analysis of recipe attributions 
might have led to conclusions about family and social networks. The collections that I 
studied showed ample evidence that the recipes within them were used; that is, they 
represented an actual cuisine that appeared on a kitchen table, in a lunch box or in a 
church hall. Other recipe collections could represent imagined cuisines—clippings that 
represent dreams of what might be cooked, rather than what was. Or, these artifacts, full 
of ephemera, might be seen as attempts to preserve what is even more ephemeral, the 
food itself. A Jell-O salad may not last, but the recipe for one can preserve its memory. 
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The possibilities for exploring personal recipe collections are immense. It is my hope that 
by providing a methodology to work with them, other scholars will be inspired to go out 
and “read a recipe box.”
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 Isabella Ward's Recipe Scrapbook Index   
    
Category Recipe title Page # Format 
    
Advice "Religion in a pack of cards 149 NC 
 Hints 32 Mag 
 Hints 22 Mag 
 Hints 26 Mag 
 Hints 28 Mag 
 Hints 30 Mag 
 Hints 31 Mag 
 Hints 36 Mag 
 Hints 41 Mag 
 Household Hints 16 MNC 
 Household Hints 19 MNC 
 Household Note 16 MNC 
 Meal ideas 164 MNC 
    
Bread A Scout Recipe 17 NC 
 Blackberry Muffins 36 Mag 
 Boston Brown Bread 4 MNC 
 Butterscotch Rolls 30 Mag 
 Cheese Biscuits 41 Mag 
 Cinnamon Buns 71 H 
 Corn Bread 45 H 
 Corn Bread 69 H 
 Corn Pone 14 MNC 
 Crispt Crackers 4 MNC 
 Currant Tea Cakes 46 H 
 Drop Buns 99 H 
 Eggless Rye Muffins 5 MNC 
 Muffins 95 H 
 Nut and Date Muffins 165 NC 
 Nut Bread 9 MNC 
 Nut Bread 150 MNC 
 Nut Fruit Bread 164 NC 
 Oatmeal Muffins 9 MNC 
 Parker House Rolls 160 MNC 
 Quick Bran nut Bread 69 H 
 Raisin Bread 45 Mag 
 Rye Bread 5 MNC 
 Sun-Maid Raisin Bread 163 NC 
 Walnut Drop-Biscuits 31 mag 
 Walnut Muffins 11 NC 
 Wheatless Corn Muffins 2 NC 
    
Breakfast Cornmeal Griddle Cakes 17 MNC 
 Doughnuts 90 H 
 French Pancake 1 MNC 
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(Ward, con’t) French Toast 69 H 
 Homemade Syryp 166 Mag 
 Mrs. Browns Cruller 80 H 
 Rice Griddle Cakes 17 MNC 
 Rye Griddle Cakes 17 MNC 
    
    
Candy Candy That Melts in Your Mouth 14 pamphlet 
 Chocolate Coated Walnuts 11 MNC 
 Chocolate Drops 134 NC 
 Fudge 77 H 
 Fudge Squares 26 Mag 
 Parisian Sweets 79 H 
 Parisian Sweets 10 NC 
 Peanut Butter Fudge 91 H 
 Peanut Butter Fudge 145 H 
 Stuffed Dromedary Dates 39 NC 
 Sugared Walnuts 11 MNC 
 Walnut Creams 11 MNC 
    
Cookies Chocolate Brownies 39 Typed 
 Chocolate Coconut Drops 44 NC 
 Cocoa Drop Cakes 68 H 
 Cocoanut Drop Cookies 5 MNC 
 Dates-in-Blanket 39 NC 
 French Pastries 27 MNC 
 Hermits 25 P 
 Ice Cream Wafers 24 Mag 
 Macaroon Dainties 13 MNC 
 Macaroons 24 NC 
 Marguerites 65 H 
 Matzo Meal Drops 18 H 
 Mrs. Gray's Date Dainties 153 Mag 
 Oatmeal Cookies 42 NC 
 Oatmeal Drop Cookies 42 NC 
 Peanut Cookies 44 NC 
 Pecan Marguerites 44 NC 
 Scotch Shortbread 40 NC 
 Snicker doodles 52 H 
 Snicker doodles 52 NC 
 Sugar Cookies 26 NC 
 Swedish Cookies 39 Typed 
    
Pies and A Snow Dessert 2 NC 
Desserts Apple Custard Meringue Pie 12 MNC 
 Apple or Peach cup 80 H 
 Apple Pudding 13 NC 
 Apricot Soufflé 3 NC 
 Baked caramel tapioca 2 MNC 
 Baked Fruit Pudding 41 Mag 
 Banana Float 4 MNC 
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(Ward, con’t) Banana Sauce 18 MNC 
 Batter Pudding 74 H 
 Biscuit Glaces 161 MNC 
 Bread & Butter Pudding w/ Caramel Sauce 40 MNC 
 Butter Scotch Delight 90 H 
 Butterscotch Apple Pie 22 Mag 
 Butterscotch Pie 44 NC 
 Caramel Custard 11 MNC 
 Caramel sauce 2 MNC 
 Cherry Raisin Sponge 161 MNC 
 Chocolate Rice Pudding 74 H 
 Christmas Pudding 7 MNC 
 Cinnamon Cocoa Cake 1 NC 
 Cocoanut Custard 11 MNC 
 Cocoanut Ice Cream 161 MNC 
 Coddled Apples 1 MNC 
 Colonial Cream 161 MNC 
 Compote of Apples 17 MNC 
 Custard for 4 82 H 
 Custard Pie 73 H 
 Custard recipes 140 MNC 
 Custard Sauce 161 MNC 
 Date Whip 159 MNC 
 Double Pie Crust 72 H 
 Egg Noodle Pudding 101 H 
 Eggless Fruit Cake 161 MNC 
 Eggless Raisin Pie 94 H 
 Farina Pudding 34 NC 
 Feather Cake 161 MNC 
 Frozen Dessert 12 H 
 Frozen Pudding 161 MNC 
 Fruit Blanc Mange 14 MNC 
 Fruit Tapioca Pudding 11 MNC 
 Fruit Whip 4 MNC 
 Fudge Delights 21 Mag 
 Ginger Pudding 21 H 
 Glace Nuts and Fruits 7 MNC 
 Grape juice Water Ice 31 Mag 
 Hard Sauce 29 H 
 Hard Sauce 40 MNC 
 Honey Whipped Cream 5 MNC 
 Ice Cream Wafers 34 H 
 Indian Tapioca Pudding 5 MNC 
 Inexpensive Raisin Pies 161 MNC 
 Inner Secrets 13 MNC 
 Lemon Chiffon Sandwich 55 H 
 Lemon Cornstarch Pudding 5 MNC 
 Lemon Milk Sherbet 2 MNC 
 Lemon Pudding 88 H 
 Lemon Sponge or Snow Pudding 37 MNC 
 Lemon Tapioca 4 MNC 
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(Ward, con’t) Little Cheese Cakes 32 Mag 
 Maple Bavarian Cream 7 MNC 
 Maple Sponge or Caramel Whip 37 MNC 
 Mince Meat 98 H 
 Mocha Sponge 37 MNC 
 Orange Ice 141 H 
 Orange-Pineapple Sponge 37 MNC 
 Peach-Cherry Dessert 36 Mag 
 Petites Fours 21 NC 
 Pineapple Maraschino Sponge 26 Mag 
 Pineapple Pie 73 H 
 Pineapple Sorbet 32 Mag 
 Poor Man's Rice Pudding 11 NC 
 Pork Cake 98 H 
 Prune and Orange Cup 1 MNC 
 Prune Fluff 159 MNC 
 Prune Pie 17 NC 
 Pumpkin Pie 13 MNC 
 Pumpkin Pike 21 Mag 
 Raisin Pie without egg 74 H 
 Raspberry Batter Pudding 40 MNC 
 Rice Pudding 82 H 
 Russell’s Queen of Puddings 68 H 
 Snow Pudding 9 MNC 
 Soft Custard 9 MNC 
 Spiked Apples 14 MNC 
 Steamed Rhubarb Pudding 28 mag 
 Stuffed Bananas 161 MNC 
 Suet Pudding 81 H 
 Tapioca Fruit Pudding 9 MNC 
 Tapioca Pudding 143 H 
 Water Cake 161 MNC 
 White Cornstarch Pudding 6 MNC 
 White Popcorn Balls 44 H 
 White Popcorn Balls 45 H 
 Xmas Pudding 82 H 
    
 Baked Eggs with Cheese 147 MNC 
Eggs Baked Eggs with Cheese 147 NC 
 Cheese Omelet 17 MNC 
 Eggs a la Columbus 147 NC 
 Scrambled Eggs and Cheese 147 MNC 
 Scrambled Eggs with Onions 2 NC 
 Shirred eggs 2 NC 
 Spanish Omelet 14 MNC 
 Steamed Eggs 147 MNC 
    
 Baked Stuffed Bluefish 4 MNC 
Fish Bluefish au Gratin 32 mag 
 Caper Sauce 4 MNC 
 Coddled Codfish 2 MNC 
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(Ward, con’t) Corn and Oyster Fritters 17 MNC 
 Cream of Clam Soup 2 MNC 
 Salmon Loaf 5 H 
 Scalloped Tuna Fish 39 Typed 
 Steamed Salmon 9 MNC 
    
 Almond Filling 158 MNC 
Frosting Boiled Icing 66 H 
 Caramel Icing 158 MNC 
 Chocolate Cream filling 84 H 
 Chocolate Cream Filling 164 MNC 
 Chocolate Filling 84 H 
 Chocolate Icing 166 H 
 Chocolate Icing  158 MNC 
 Chocolate Icing-uncooked 13 MNC 
 Cocoa Frosting 158 MNC 
 Cream Filling 72 H 
 Cream Filling 164 MNC 
 Cream Frosting 158 MNC 
 Easy Frosting 158 MNC 
 Fig Filling 164 MNC 
 Filling 157 MNC 
 Filling or Icing 78 H 
 Fillings for Layer Cake 137 Mag 
 French Icing 158 MNC 
 Lemon Coconut Filling 49 Mag 
 Lemon Cream for Filling 11 NC 
 Lemon Filling 72 H 
 Lemon Filling 87 H 
 Maple Filling 86 H 
 Meringue 87 H 
 Mocha Filling 84 H 
 Mocha Frosting 158 MNC 
 Mocha Icing and Filling 10 MNC 
 Orange Filling 18 H 
 Orange Filling 164 MNC 
 Orange Frosting 164 MNC 
 Orange Icing 158 MNC 
 Prune Whip  158 MNC 
 Soft Chocolate Frosting 43 NC 
 Uncooked Chocolate Icing 78 H 
 Vanilla Icing 10 MNC 
    
Main Boston Roast 9 MNC 
Dishes California Pie 46 H 
 Cheese Fondue 9 MNC 
 Creole Stew 40 NC 
 Delicious Main Dish for Six 50 Mag 
 Ham En Casserole 140 Mag 
 Ham Stuffed Peppers 26 Mag 
 Ham Stuffed Peppers 31 mag 
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(Ward, con’t) Hash 86 H 
 Italian Spaghetti 160 NC 
 Italian Style Spaghetti 66 H 
 Lavaca Pepper 6 Mag 
 Mock Sausage 9 MNC 
 Peanut Loaf 9 MNC 
 Polenta 40 MNC 
 Rice and Peanut Loaf 9 MNC 
 Spanish Pie 80 H 
 Tamale Pie 48 H 
 Vegetable and Walnut Loaf 35 Typed 
    
 Baked Pork Chops with Apple 9 MNC 
Meat Baked Steak 27 MNC 
 Baked Veal Chops 5 MNC 
 Beef Goulash 161 MNC 
 Beef Roll 36 Mag 
 Broiled Lamb Chops 1 MNC 
 English Brown 135 H 
 Goulash 76 H 
 Goulash 91 H 
 Ham 1 MNC 
 Hamburg Steak 4 MNC 
 Meat Cakes 5 MNC 
 Meat Soufflé 136 H 
 Pork Sausage 14 MNC 
 Roast Duck with Peanut Stuffing 7 MNC 
 Roulade 77 H 
 Round Steak 67 H 
 Smothered chicken 22 NC 
 Sour Meat 20 H 
 Spanish Steak 87 H 
 Spiced Jellied Beef 6 MNC 
 Tomato Pot Roast 41 Mag 
 Yorkshire Hotpot 47 Mag 
    
Not Brooklyn Union Gas Co 27 pamphlet 
Recipes Buy Bonds 3 NC 
 Satan the Second 3 NC 
 The World at War 3 NC 
    
 Best Ever India Relish 23 MNC 
Pickles Bordeaux Sauce 23 MNC 
 Chow Chow 95 H 
 Corn Salad 23 MNC 
 English Celery Sauce 23 MNC 
 French Pickle 23 MNC 
 Mixed pickles 93 H 
 Mustard Bouquet 23 MNC 
 Pepper Hash 91 H 
 Pepper Hash 159 MNC 
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(Ward, con’t) Piccalilli 23 MNC 
 Pickled Onions 103 H 
 Pickled string beans 94 H 
 Red Pepper Relish 25 H 
 Sliced Cucumber Pickle 23 MNC 
 Sweat Peach Pickles 138 Mag 
 Sweet Cucumber Pickle 23 MNC 
 Sweet Pickle 23 MNC 
 Tomato Relish 23 MNC 
 Uncooked Tomato Pickle 140 NC 
    
 In Flanders Fields 165 NC 
Poems Poem 165 NC 
 The Road to France 165 NC 
    
 Carrot Marmalade  68 H 
Preserves Chili Sauce 160 MNC 
 Crab Apple Jelly 65 H 
 Cranberry Conserve 5 MNC 
 Cranberry Conserve 9 MNC 
 Grape Conserve 42 H 
 Grape Conserve 29 NC 
 Grape Juice 37 NC 
 June Fruits for 12 Months 141 Mag 
 Marmalade 144 H 
 Preserved Citron 92 H 
 Preserved German Prunes 91 H 
 Preserved Peaches 91 H 
 Preserved Pineapple 91 H 
 Spiced Jelly 26 Mag 
    
 Cough Medicine 20 H 
Remedies Cough Syrup 91 H 
 
Eye Wash 
 166 H 
Salads Alabama Salad 10 MNC 
 Ambrosia Salad 8 MNC 
 Bacon Salad 8 MNC 
 Bermuda Salad 8 MNC 
 Boiled Salad Dressing 5 MNC 
 Cabbage Salad 6 MNC 
 Candlestick Salad 67 H 
 Cherry Salad 30 Mag 
 Chinese Salad 10 MNC 
 Chop Suey Salad 8 MNC 
 Citrus Cocktails 22 Mag 
 Cold Slaw -- A Relish 10 MNC 
 Cooked Salad Dressing 39 Typed 
 Cottage Cheese and Pear Salad 8 MNC 
 Cottage Pineapple Salad 9 MNC 
 Date and Apple Salad 7 MNC 
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(Ward, con’t) Fish Salad 6 MNC 
 Fish Salad 10 MNC 
 Grapefruit Cup Salad 41 Mag 
 Ham and lettuce salad 2 MNC 
 Hawaiian Salad 10 MNC 
 Italian Fruit Salad 8 MNC 
 
Lettuce Salad w/ Cheese & Pimento 
Dressing 6 MNC 
 Manhattan Salad 10 MNC 
 Mayonnaise 79 H 
 Melon Cocktails 36 mag 
 Mock Carrot Salad 28 Mag 
 Pear, Cheese and Walnut Salad 34 Typed 
 Potato and Sausage Salad 17 MNC 
 Salad 53 H 
 Salmangund: Meat Salad 8 MNC 
 Sardine Salad 10 MNC 
 Tasty Dressing 18 H 
 Tomato cups with Salad 161 MNC 
 Tomato Surprise Salad 8 MNC 
 Western Salad 8 MNC 
    
Sandwiches Banana and Cheese Sandwich 8 MNC 
 Bohemian Sandwich 10 MNC 
 Boston Sandwiches 8 MNC 
 College Club Sandwich 8 MNC 
 Japanese Egg Sandwich 8 MNC 
 Waldorf Sandwiches 8 MNC 
 Walnut, Cheese and Olive Sandwich filling 35 Typed 
    
 Asparagus Vinaigrette 4 MNC 
Vegetables  Bake Beans 84 H 
 Baked Stuffed Tomatoes 30 Mag 
 Boiled Potato Dumplings 86 H 
 Brussels Sprouts Au Gratin 5 MNC 
 Brussels Sprouts with Chestnuts 7 MNC 
 Buttered Carrots 6 MNC 
 Cheese delights 18 MNC 
 Cheese Sauce 65 H 
 Chili Sauce 150 MNC 
 Corn Pudding 12 MNC 
 Corn Soufflé 30 Mag 
 Cornmeal Savory 14 MNC 
 Creamed Cabbage Au Gratin 6 MNC 
 Creamed Noodles 5 MNC 
 Dumplings 66 H 
 Escalloped Celery 18 MNC 
 Escalloped Potatoes 147 NC 
 Glazed Sweet Potatoes 11 NC 
 Iced Veal Bouillon 6 MNC 
 List of advice for cooking vegetables 83 H 
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(Ward, con’t) Macaroni Birds nest 78 H 
 Macaroni Croquettes 18 MNC 
 Macaroni Vegetarian Salad 4 MNC 
 Mushrooms 35 pamphlet 
 Noodles Creole Style 14 MNC 
 Parsnip au Gratin 31 Mag 
 Peas in Cases 28 Mag 
 Potato Cakes 4 MNC 
 Potato Cakes 9 MNC 
 Potato Fried Cakes 86 H 
 Potato Glaze 20 H 
 Potato Pancakes 99 H 
 Potato-Cheese Ramekins 28 Mag 
 Potatoes 1 MNC 
 Potatoes O'Brien 2 MNC 
 Red Cabbage 84 H 
 Red Cabbage 94 H 
 Sausage Stuffed Potatoes 22 Mag 
 Scalloped Onions 1 MNC 
 Scalloped Potatoes with Bacon 1 NC 
 Skinner's Fried Egg Noodles 6 Mag 
 Spanish Rice 9 MNC 
 Spanish Tomato Salad 2 MNC 
 Sweet Potato Canapés 17 MNC 
 Yorkshire 75 H 
Soups Clear Vegetable Soup 6 MNC 
 Coney Island Clam Chowder 50 NC 
 Inspiration Soup 18 MNC 
 Tomato Bouillon 4 MNC 
    
 Cherry Wine 71 H 
Wine Cherry Wine 102 H 
 Currant Wine 102 H 
 Dandelion Wine 96 H 
 Peach Wine 97 H 
 Port Wine I 101 H 
 Port Wine II 101 H 
 Rhubarb Wine 49 H 
 Rye Wine 97 H 
 Sherry Wine 99 H 
 Wine 71 H 
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 Edna Abens Recipe Box Index   
    
Category Recipe title Format  
 Coffee handwritten  
Beverages Gallon O' Punch clipping  
    
Breads 3 Day Buns handwritten  
 Baking Powder Biscuit handwritten  
 Bread handwritten  
 Bread handwritten  
 Breakfast buns scrap of paper   
 Corn Bread handwritten  
 Creamed Dried Beef shortcake clipping  
 Custard Corn bread MNC  
 Dumplings (1) handwritten  
 Dumplings (2) handwritten  
 Dumplings (3) scrap of paper  
 Graham Nut Loaf product package  
 Jiffy Rolls pamphlet - MACA dried yeast  
 Muffins handwritten  
 Oatmeal Bread  MNC  
 Refrigerator rolls pamphlet - MACA dried yeast  
 White Bread pamphlet - MACA dried yeast  
    
Casseroles Hamburger Pie handwritten  
 My Favorite Baked Dish handwritten  
 Spaghetti with Tomatoes and Bacon handwritten  
    
Desserts ... Cookies (paper damaged) scrap of paper  
 .. Molasses Ginger Cookies handwritten  
 Angel Food Cake handwritten  
 Annie's Cake handwritten  
 Apple Dumplings clipping  
 Apple Sauce Cake campaign card  
 Apple Sauce Dessert handwritten  
 Baked Apple Dessert handwritten  
 Baked Apple Pudding clipping  
 Banana Cake handwritten  
 Brown Sugar Icing clipping    
 Burnt Sugar Cake handwritten  
 Butter Cookies product package  
 Buttermilk Cake handwritten  
 Cherry Marlow handwritten  
 Chocolate Cake handwritten  
 Chocolate Drop cookies handwritten  
 Chocolate Frosting handwritten  
 Chocolate Oatmeal Drops clipping  
 Chocolate Pudding handwritten  
 Cream Cake handwritten  
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(Abens, con’t) D.F. Cake (devil's food) handwritten  
 Date Cake handwritten  
 Date Graham Pudding handwritten  
 Devil's Food Cake handwritten  
 Dutch Christmas Cookies handwritten  
 Easy White Cake handwritten  
 Economical Gold Cake clipping  
 Egg Cookies handwritten  
 Ella's White Cake handwritten  
 Elvira's Devil's Food handwritten  
 Feather Cake handwritten  
 Feather Cocoanut Cake handwritten  
 Fresh Cherry Pudding handwritten  
 German Nut Loaf MNC  
 Golden Wedding Cake clipping  
 Hazel Cake handwritten  
 Ice Box Cookies handwritten  
 Ice Box Cookies handwritten  
 Jelly Roll handwritten  
 Mincemeat Fruit Cake handwritten  
 Molasses Bars clipping  
 Never Fail Sour Cream Cake handwritten  
 Peanut Butter Cookies handwritten  
 Peanut Butter Cookies handwritten  
 Pineapple Delight product package  
 Plain Pie Crust handwritten  
 Raisin Cake clipping  
 Raisin Delight handwritten  
 Raisin Loaf Cakes clipping  
 Raisin Bread Pudding product package  
 Red Devil's Food Cake handwritten  
 Rice Pudding with Raisins product package  
 Sour Cream Cake handwritten  
 Sour Cream Cake handwritten  
 Spritz Cookies product package  
 Steamed Carrot Pudding handwritten  
 Turtle Cookies product package  
 Victory Cake clipping  
 Whipped Cream Cake handwritten  
 White Cake handwritten  
 White Cake handwritten  
 White Drop Cookies clipping  
 Peanut Butter Cookies clipping 
Meats 
 
Baked pork chops with potatoes MNC 
 Bakes Pork Chops with corn  MNC 
 Brine scrap -envelope fragment 
 Creamed eggs & chipped beef on toast clipping 
 German Liver Dumplings MNC 
 Ham Baked in milk MNC 
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(Abens, con’t) Meat and Vegetable Stew clipping 
 Meat Fricassee clipping 
 Rice and Salmon Loaf product package 
 Spiced Pork Tenderloin clipping 
 Summer Sausage scrap of paper 
   
Not Recipe "For A luncheon" clipping 
 Bible Verses pamphlet 
 Diet for Ulcer typed sheet 
 Diet list typed sheet 
 Graduation Program pamphlet 
 Kerr Home Canning Guide  pamphlet - Kerr Canning Jars 
 Kerr Home Canning Guide (2)  pamphlet - Kerr Canning Jars 
 Planting Instructions printed sheet 
 Prayers scrap 
 Proper Temperatures handwritten 
   
   
Pickles Cold Saccharin Pickles handwritten 
 Dill handwritten 
 Dill Pickles handwritten 
 Dutch Pickles scrap of paper 
 Green Tomato Relish handwritten 
 Kentucky Sweets scrap of paper 
 Sandwich Spread handwritten 
 Small Beet Pickles handwritten 
 Sweet Pickles handwritten 
   
Salads Bean Salad handwritten 
 Beet Gelatin Salad  MNC 
 Frozen Fruit Salad clipping 
 Fruit Salad handwritten 
 Hot Turnip Salad handwritten 
 Raisin Vegetable Salad product package 
 German Potato Salad MNC 
   
Sandwiches Cheese sandwich filling clipping 
 Salmon Sandwich clipping  
 Sandwich Sameness clipping 
 Toasted Sardine Sandwich clipping 
   
Side Dishes Baked Beans New Orleans handwritten 
 Boiled Rice product package 
 Carrot Loaf handwritten 
 Carrot Ring with Creamed Peas scrap of paper  
 Escalloped Potatoes I MNC 
 Escalloped Potatoes II MNC 
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(Abens, con’t) Green Beans with Milk MNC 
 Macaroni Mousse product package 
 Peas - baked product package 
 Peas - Buttered  product package 
 Potato Dumplings mnc 
 Potato Pancakes MNC 
 Scalloped Green Beans & Tomatoes  MNC 
 Spanish Rice product package - rice box 
 Sweet Potato Pudding clipping 
 Au Gratin Potatoes MNC 
   
Soups Oyster Stew handwritten 
 Pea Soup product package 
 Tapioca Soup handwritten 
 Tapioca Soup (2)  handwritten 
 Tomato Soup handwritten 
 Veg Soup handwritten 
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 Irene Mills Recipe Box Index  
   
Category Recipe title Format 
Appetizers Crispex mix typed paper 
 Frozen fruit cup clip 
 Fruit Slush clipping 
 Holiday Cheese Ball clip 
 Spam Ball Cracker Spread clipping 
   
Beverages Eggnog clip 
 Golden Punch handwritten 
 Holiday Slush Punch clip 
 Punch clip 
 Biscuits and Sausage Gravy loose clipping 
 Overnight Egg Casserole handwritten 
 Scrambled Eggs handwritten 
 Scrambled Eggs for Crowds handwritten 
 Scrapple Up to Date clipping 
 Waffles handwritten 
   
Cakes Apple Cake handwritten 
 Cherry Coffee Cake clipping 
 Pig Pickin’ Cake typed 
   
Candy Brandied Fruit Balls loose clipping 
 Butter Brickle Candy clipping 
 Chocolate Fudge loose clipping 
 Corn-Flake Bake loose clipping 
 Date Nut Roll loose clipping 
 Date Roll Candy handwritten 
 Divinity Puffs 
loose clipping 
 
 Divinity with Jell-O handwritten 
 Foolproof Chocolate Fudge loose clipping 
 Jiffy Candy loose clipping 
 Orange Nut Bars handwritten 
 Peanut Brittle Candy handwritten 
 Peanut clusters clipping 
 Peanut fudge clusters clipping 
 Yummy Nut Candy loose clipping 
   
Casseroles Angel Casserole handwritten 
 Beef Casserole or Skillet handwritten 
 Broccoli Casserole handwritten 
 Casserole handwritten 
 Chicken Broccoli Casserole loose clipping 
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(Mills, con’t) Chicken Casserole handwritten 
 Chicken Casserole  handwritten 
 Chicken Church Casserole  handwritten 
 Chicken Hot dish loose clipping 
 Escalloped Chicken handwritten 
 Escalloped Chicken handwritten 
 Escalloped Chicken handwritten 
 Escalloped Salmon and Peas handwritten 
 Escalloped Tuna Fish handwritten 
 Funeral Hot Dish loose clipping 
 Grandma Mills Chicken-Rice Casserole handwritten 
 Hamburger Casserole handwritten 
 Hamburger Casserole loose clipping 
 Lasagna loose clipping 
 Macaroni and Cheese with Tuna or Chicken handwritten 
 Macaroni Casserole clipping 
 Macaroni Hamburger Casserole clipping 
 Noodle Hamburger Casserole loose clipping 
 Overnight Chicken Dish loose clipping 
 Potato Salmon Pie clipping 
 Salmon Loaf handwritten 
 Scalloped Salmon clipping 
 Taco Casserole loose clipping 
 Tuna Fish special loose clipping 
 Tuna Hot Dish clipped 
 Tuna Supremes handwritten 
   
Cookies Apple Bars handwritten 
 Baking Chip cookies handwritten 
 Blond Brownies handwritten 
 Brownies (low fat)  clipping 
 Butterscotch Squares handwritten 
 Caramel Cookies handwritten 
 Caramel Nut Clusters product packaging 
 Cherry Bars loose clipping 
 Chocolate chip cookies handwritten 
 Chocolate delight bars handwritten 
 Crisp bran Cookies product packaging 
 Date Pinwheel cookies handwritten 
 Dishpan cookies handwritten 
 Frosted Creams handwritten 
 Graham Cracker Cookies typed 
 Grandma's Spice Cookies clipping 
 Haystacks handwritten 
 Hilary Clinton's Chocolate Chips clipped 
 Kellogg’s Rice Krispies Treats product packaging 
 Molasses Cracked Top Cookies loose clipping 
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(Mills, con’t) Molasses Sugar cookies clip 
 Oatmeal Toll House handwritten 
 Old Fashioned Molasses cookies handwritten 
 One Pan Magic Cooky Bars handwritten 
 Pat's Sugar Cookies handwritten 
 Peanut Butter Oatmeal Cookies handwritten  
 Pecan Pie Bars handwritten 
 Rice Krispie Treats handwritten 
 Sand Art Brownies handwritten 
 Scrumptious Chocolate Caramel Bars clipped 
 Special K D'Lites clipped 
 Sugar Cookies handwritten 
 Unbaked cookies handwritten 
 Special K Cookies handwritten 
   
Desserts Apple Pudding handwritten 
 Banana Split dessert loose clipping 
 Caramel Frosting handwritten 
 Cherry Delight handwritten 
 Cherry Pudding loose clipping 
 Chocolate Pudding Dessert handwritten 
 Clouds at Sunrise product package 
 Dessert handwritten 
 Dessert Salad handwritten 
 Eskimo Pie handwritten 
 Four Layered Dessert loose clipping 
 French Frosting handwritten 
 Old Fashioned Bread Pudding loose clipping 
 Pudding handwritten 
 Raspberries handwritten 
 Rhubarb Dessert handwritten 
 Rhubarb Swirl loose clipping 
 Sauce for Cake handwritten 
 Strawberry Meringues handwritten 
 To Top Pumpkin bars handwritten 
 Yum Yum dessert clipping 
 Strawberry Yum Yum loose clipping 
   
Meat/Poultry Baked Chicken Breasts loose clipping 
 Baked Chicken Supreme handwritten 
 Barbecued Hamburger handwritten 
 Braised Lamb Shoulder Chops pamphlet 
 Chicken Breasts handwritten 
 Chicken Salad loose clipping 
 Easy One-Dish Ham Bake loose clipping 
 Escalloped Chicken handwritten 
 Ground Beef Special handwritten 
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(Mills, con’t) Ham Balls clipping 
 Ham Loaf handwritten 
 Ham rolls loose clipping 
 Herbed Lamb Loaf pamphlet 
 Lamb Shanks Braised pamphlet 
 Mother's Pressed Chicken clipping 
 Oven Barbecue Lamb Riblets pamphlet 
 Pork Chops and Stuffing loose clipping 
 Salisbury Steak clipping 
 Sizzling Burgers handwritten  
 Sizzling Steak and Peppers handwritten 
 Skinniest Six handwritten 
 Spaghetti for 100 handwritten 
 Steak Roll Ups handwritten 
 Sweet and Sour Lamb Riblets pamphlet 
 Ted's Meat Loaf loose clipping 
 Teriyaki Beef Stir Fry handwritten 
   
Pies Apple Crisp handwritten 
 Blender pumpkin Pie, self crust handwritten 
 Blueberry Rhubarb Pie loose clipping 
 Butterscotch Pie clipping 
 Cherry Cheese Pie product package 
 Cherry Cream Pie handwritten 
 Cherry-O Cream Cheese Pie handwritten 
 Crisco Single Crust product package 
 Date Meringue Pie handwritten 
 Dream Pie product package 
 Fresh Strawberry Pie clipping 
 Graham Cracker Crust handwritten 
 Impossible Cheesecake Pie clipping 
 Impossible Chocolate Cream Pie clipping 
 Karo Classic Pecan Pie clipping 
 Lemon Custard Pie handwritten 
 Lemon Pie handwritten 
 Never Fail Meringue handwritten 
 No Bake Pumpkin Pie clipping 
 No Roll Pie Crust handwritten 
 No-Bake Graham Crax Crust handwritten 
 Osgood Pie typed 
 Out of This World Pie clipping 
 Pecan Pie clipping 
 Pie Crust handwritten 
 Pie Crust - No Shortening handwritten 
 Praline Pie handwritten 
 Pumpkin Pie handwritten 
 Pumpkin Pie product package 
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(Mills, con’t) Rhubarb Crisp handwritten 
 Rhubarb Crumble Pie clipping 
 Strawberry Dream Pie clipping 
 Strawberry Bavarian Pie clipping 
 Strawberry Cream Pie clipping 
 Strawberry Pie clipping 
 Strawberry Pie handwritten 
 Strawberry Rhubarb Pie handwritten 
 Sugarless Apple Pie clipping 
   
Salads Best Broccoli Salad handwritten 
 Bing Cherry Salad handwritten 
 Cabbage Slaw handwritten 
 Carrot-Cabbage-Pineapple Salad handwritten 
 Cauliflower-Broccoli Salad clipping 
 Cauliflower-Broccoli Salad handwritten 
 Cherrie Pie filling Salad clipping 
 Chicken Salad handwritten 
 Cinnamon Apple Salad handwritten 
 Cinnamon Apple Salad loose clipping 
 Cranberry Salad handwritten 
 Cranberry Salad handwritten 
 Cranberry Salad handwritten 
 Green Salad handwritten 
 HVR Crunchy Pea Salad clipping 
 HVR Vegetable Pasta Salad clipping 
 Large Cherry Salad handwritten 
 Mazola Oil Dressing handwritten 
 Orange Tapioca Salad handwritten 
 Phil. Cream Cheese Salad handwritten 
 Pineapple Salad handwritten 
 Potato Salad Dressing clipping 
 Pretzel Salad handwritten 
 Red Cherry Salad typed 
 Salad handwritten 
 Salad handwritten 
 Salad handwritten 
 Salad handwritten 
 Salad handwritten 
 Salad handwritten 
 Springtime Potato Salad  handwritten 
 Strawberry Salad handwritten 
 Taco Salad handwritten 
 Tuna Vegetable Salad clipping  
 Vegetable Jell-O handwritten 
 Watergate Salad clipping 
 Zesty Pasta Salad clipping 
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(Mills, con’t) Pretzel Salad clipping 
   
Sandwiches Bumsteads handwritten 
   
Sauces Barbecue Sauce clipping 
 Barbecue Sauce handwritten 
   
Snacks Barbecues Ground Pork Balls pamphlet 
 Braunschweiger spread pamphlet 
 Crunchy Bacon Spread pamphlet 
 Ground Beef Summer Sausage clipping 
 Ham Spread pamphlet 
 Piccolo Pizzas pamphlet 
 Pizza fondue pamphlet 
 Pork and Rye Wafers pamphlet 
 Pork Roast Dip pamphlet 
 Taco Dip pamphlet 
   
Soups Broccoli Soup handwritten 
 Chicken Noodle Soup clipping 
 Cream of Broccoli Soup clipped 
 Old Fashioned Potato Soup clipping 
   
Vegetables Au Gratin Potatoes handwritten 
 Cheddar Carrots handwritten 
 Cheesed Potato Crisps loose clipping 
 Cheesy Potato Bake handwritten 
 Crockpot Potatoes loose clipping 
 Cucumbers with Dressing handwritten 
 Escalloped Potatoes clipping 
 Every Day Cukes handwritten 
 Glazed Carrots and Onions product packaging 
 Hash Brown Bake handwritten 
 Hash Brown Casserole handwritten 
 Kathy Grimm's Cheese Potatoes handwritten 
 Mom's Pickled Beets handwritten 
 Mushrooms handwritten 
 Orange Beets handwritten 
 Oven-Browned Potatoes clipping 
 Perky Potatoes loose clipping 
 Potato Casserole handwritten 
 Reunion Potatoes handwritten 
 Skinny Mashed Potatoes clipping 
 Crisscrossed Roasted Potatoes product packaging 
 
 
	  	   89 
Map of Locations Mentioned in Irene Mills’ Recipe Collection54 
 
 
 
Iowa cities and towns mentioned in Irene Mills’ recipe collection: 
A - Ames, 
B - Cambridge, 
C - Elkhart 
D - Des Moines 
E - Madison  
F- Corning 
G - Stuart 
H - Gilmore City (home of Edna Abens) 	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  
54 Map created using Google Maps, March 25, 2011, http://maps.google.com/ 
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